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BONNIE HUBER & DAUGHTERS 


dedicate this book to all my 
loyal customers who have become 
my good friends over the years. | 
hope you will enjoy our collection 
of recipes with your families as | 
have with mine. 
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0 our mother, Bonnie 
May you always be proud to be yourself, 


because you are the most genuine, loving person we know. 


With all our love, 


Kimmy & Beverly 


MARY 
KOETTER HUBER 


ELEANORA 
SAUNDERHOUSE KRUER 


Mary Huber, Joe’s Mother was born in 1900, married in 1926. Eleanora 
Kruer, Bonnie’s mother was born in 1896, married in 1915. 


Both of these ladies had 11 children. Mary had 6 sons & 5 daughters. 
Eleanora had 4 sons & 7 daughters. They had very much in common. Both 
married farmers and attended St. John’s Church and lived in Starlight. 


The Great Depression hit shortly after they married. Times were hard but 
they had their own garden’s with fresh fruits and vegetables to cook. 
Raising 11 children was a real challenge and both of them soon became 
wonderful cooks. In the early years, both of them said “We didn’t really 
have recipes, we cooked with what we had.” 


Eleanora developed Parkinson’s disease and her handwriting became very 
shaky. Bonnie encouraged Mary and Eleanora at that time to write their 
favorite recipes. We are sharing many of their recipes with you. We hope 
you enjoy them as much as our family does. 
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THE HISTORY OF THE JOE HUBER FAMILY 
FARM — ORCHARD AND RESTAURANT 


The farm was purchased in 1926 by my parents, Joseph and Mary Huber. 
My mom and dad raised 11 children, 6 boys and 5 girls. He was classified 
as a general farm operator, raising dairy cattle, hogs and chickens. The 
main crops were apples, strawberries, cantaloupes, cucumbers, tomatoes 
and potatoes. | was born March 20, 1933. My mother took me in my 
cradle to the berry shed and picked strawberries. So | can truly say | have 
been involved in berries all my life. 


The greatest asset in my life was learning to love and appreciate and take 
care of the land the way my dad did. He knew and understood the way 
God and Mother Nature intended for farm life to be. This legacy he passed 
on to me; | hope and pray that | will be able to instill these qualities in my 
children and grandchildren. 


Out of the 11 in our family, | was the only one interested in farming. 
Bonnie and | were married May 1, 1954. We farmed with my dad until 
1967. Then we purchased the farm. We had 5 children, Joe Ill, 11 years 
old, Kim - 10, Beverly - 8, Louie - 7 and Chuck - 2. Oh! How Bonnie and | 
and all the kids worked that year. We picked, packed and hauled the fruits 
and vegetables to the Louisville Market and we just couldn’t make any 
money. | got a job driving a school bus, to make ends meet. We kept a 
good set of farm records and spent a lot of winter nights analyzing them 
We decided if we were going to survive as fruit and vegetable growers, 
we had to sell directly to the consumer. Bonnie and | spent hours of 
planning how to accomplish our GOAL. 


Our Goal was to make a comfortable living in an atmosphere where we 
could raise and educate, work and play with our children. All of our 
children were involved in the farming operation. Each of them knew how 
to drive tractors at the age of seven. The first year we had 7 acres of 
strawberries and 1/2 acre of green beans. No one in our area had ever tried 
pick-your-own before, and all of the other farmers told us it just won’t 
work, everyone discouraged us. But Bonnie and | had made up our minds 
and were determined if the consumer could come to our farm and pick 
fruits and vegetables that were fresh and the very best of quality at a 
substantial savings, it just had to work. We were really surprised how many 
people responded to pick-your-own. They loved the country atmosphere 
and it gave their children a chance to see fruits and vegetables grow. We 
asked these customers to tell their friends and neighbors about the Huber 
Family U-Pick-It Farm. They really spread the word for us; no one knows 
how much we appreciate what our new friends are doing for us. The very 
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first customers that came to our farm are still very loyal customers and very 
good friends after 28 years. 


The U-Pick-It and farm market have really grown. We are now raising over 
50 varieties of fruits and vegetables on 300 acres of land. All of the crops 
are irrigated from the 4 lakes on our farm. Many of the fruits and 
vegetables we now raise have been requested by you “our customers”. 
You may often wonder what a fruit and vegetable grower does through 

the winter months. The entire month of January is devoted to seminars 
pertaining to the production of fruits and vegetables. All of our family 
attend these seminars to learn about new varieties, new cultural practices, 
how to hold cost down, how to increase yields and, how to raise higher 
quality products. But above all to raise a nutritious and safe product for 
you. We are aware of the responsibility we have to produce a safe product 
for you and your family and this is Number 1 on our farm. 


The rest of the winter months we prune thousands of apple and peach 
trees, plum, grape, raspberry and blackberry vines and do maintenance 
work on 7 tractors, 6 trucks, 3 irrigation systems and all the other farm 
machinery used to produce over 50 varieties of fruits and vegetables. 


There have been many new additions to our farm over the years. Over 
4,000 new apple trees were planted, including nine different varieties for 
pick-your-own. More and more families are finding pick-your-own apples 
is fun and very economical plus they have the finest quality and flavor 
because they are tree ripened. A new shelter house built by the lake for 
picnicking and hayrides has added to the enjoyment of everyone. 


Our family members really began to grow when our children got married. 
In order to increase the money our farm was producing, it was very evident 
we needed to diversify and create more jobs and management positions for 
our children and our daughter-in-laws. Bonnie is a super cook and of 
course we had the very best fruits and vegetables. We decided to start the 
Joe Huber Family Restaurant featuring Bonnie’s recipes and our very own 
fresh fruits and vegetables. Our children and their spouses readily accepted 
this new challenge and they have achieved a Family Restaurant 
atmosphere featuring real Old Fashioned Country Cooking. The restaurant 
has been reviewed by 4 different restaurant critics and all of them have 
given us super reviews. In the Courier Journal Dining Guide we received a 
4-star rating, the highest rating in the Louisville area. 


In the spring of 1990 we built the Joe Huber Country Picnic and Barnyard 
Bash Barn. This barn is used for company picnics, convention groups and 
large Christmas parties. We cater our Country Platter Dinners, from our 
restaurant on Easter, Mother’s Day and Thanksgiving Day, buffet style. 
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In the spring of 1994 we built Barnyard Bash II. We had so many 
requests for company picnics and school class reunions, we needed 
another building. 


Our son Joe II has made the commitment to have the largest and most 
varieties of F1 Hybrid Daylilies in the area. He has over 1,700 varieties and 
over 70,000 plants. They are in bloom June thru September. Be sure to 
come see them. They are beautiful and are for sale. 


| hope you will understand when Bonnie and | brag on our family a little. 
We are truly thankful and proud that they share our philosophy about how 
important family is to us. Our family has made the commitment to always 
serve you top quality fresh meats, fruits and vegetables. All of our 
dumplings, fried biscuits, pies and cobblers are made from scratch. They 
all start out as a handful of flour. On busy weekends it takes over 15,000 
fried biscuits in our restaurant. | guarantee you it takes commitment to 
make it all happen. We are all dedicated to creating a family atmosphere 
for you and your family at Joe Huber Family Farm, Orchard and Restaurant. 
We hope when your family comes to our place that it is a fun, educational 
and rewarding experience. Feel free to walk around the lakes, feed the 
ducks and fish, enjoy Mother Nature in our orchards, fields and 
woodlands. You are welcome to join us on hayrides around the farm. 


Bonnie and | now have 12 grandchildren; we built a new family room on 
the back of our 102 year old farm home so all the members of our family 
can join together for special occasions. 


We are truly a family farm and we can survive only through “our 
customers” continued support. Please continue to tell your friends 
and neighbors about our family farm. We very much appreciate 
your patronage. 


— Joe Huber 


Joe Huber Family 


Farm — Orchard & Market 
Borden, Indiana 47106 


FRUITS 
Approximate Dates When Ready 


Strawberries 

Mealy" Varl@tleS v5 2.00. cers cates aeedcenaecactarereccacsees sat oeesesa0upaan see May 20-June 20 
TRANS ParentsAPPles eat liieiccrs- cs teanaas foe ~ cack oeereoe reaseersacs  astrcvense meee terene July 1 
as (ie a 6) 6) (2g AA ed ure en on OL er ere nee iia ctv ton A July 1 
Wealthy Apples O25, dcrtestevavccssnscvetacessdestecuteads stauceienteonetecsetaeaseessoses July 20 
EdrliblazesApples te: cexte-sccteccvsteterttcrecstoenc steam eon seteen eee eet eens Aug. 1 
Joniathary Applestiin.c: mieeeeeserne erates cecte cee ee ee ae eee, ea Sept. 1 
Grimes GoldervApphestr. 20sec. -crcat-cate te. tcat eee ccptese stot aensees Sept. 5 
Red: Delicious Apples’. 20 i0.co. 35. ctere tcc osngeccutecme cea tee sua eeoecagee Sept. 5 
Stayimary APDIGS Mirco. caccececesccecceuehons ie teste tte tee eee vce eet en eae Sept. 20 
Turley Apples to 8 ieee. rites ceconter ieendea eee Oe ene tne te eee Sept. 25 
Red Rome Apples on. 22 eae a ee eee eee Sept. 25 
APDICS icc eee: eee eee ec eee eaten Available through Jan. 
Apple Cider eer toes ek ehcen cen tenodtet ce nstck tena eeenteeneee nest ee oe ce eae All Year 


Peaches and Nectarines 
Many Varieties — July - September 


Black Raspberry stir fe. sre tys erect eee ee eee nee eae June 20 
Purple’ RaSODeriy’tes..ccenes cc sereeeet ec nece ance ceteee Renee Maver a June 25 
Red Raspberiy ii tetre oe aan cnct sitr.stcsess, Sree menerenneee: Aug. 15 - Oct. 30 
Thomiess Blackberrtes<.2cpcnceet eles ope ee ee July 15 - Sept. 20 
PRS Ap eetiseeltccerweceter neces Ten tavon ted oreo cena tener mtn tee atecane aan ee August 
CREMTGS Sao .ccrarczanvacemte tort oatstecnatets evalu ss eyes ePaoe teetteecan Unite a enes em ects June 5 
PEAMS.ccsvacssosonsesonsosessedovesend ovsvosredcesensbdountsaseaceaduntar tedvenorteatect cxanceaaee Sept. 15 
GAD OS ares veuiescusteisve cacccoucscatms ose sveseccee aces sre teenee nance peeiiee eee EL tae ane Aug. 15 
FIQIO V4 ce ssczscconsreresthenttseietaces ances ta dest ten deck eae eee ee eee All Year 
SOMBIUMNT 5: sepectatesece ate saarttvacctncheesse sts tces ts tiss Reet eee eee ene All Year 
Apple BUtter cs ccceacenentcctveres ce ssits see cho eee co ie ean ee ee ieee All Year 
POD COPY sc2ccceechte spt nes rcocteconde agvetetancencntssaeee ieee ene nee All Year 


We ship gift boxes for Christmas. 
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Joe Huber Family 


Farm — Orchard & Market 
Borden, Indiana 47106 


VEGETABLES 
Approximate Dates When Ready 


ASPAFARUS TS crew ctvecsueteaccuacesndn cut aemceteene meee etree cee: April 15 - May 30 
BEOCCOIK,  tiecce sth ceetctntt. cto Meee een tee eet June 1 - Oct. 30 
POG i ssid dsualh Abus inte teil ote als ae MRAM ant ee at June 1 - July 1 
Sugar Snap Peasinci.268..3. 0 ee ee toe rae eee June 1 - July 1 
Cabbagesaaf ania ites ee ee ee June 1 - Oct. 30 
Radishes ;,..c7.+0:-00 oa. ftad ee aes enn rere tee tee eee oe June 1 - June 30 
= (A 8 yee alc AEE AE ut nl eral AR Ma eae Medal June 1 - July 15 
CAUITIOW Ct cccsct tence a teh One Ree nee rise esa etican”, tetsu, June 1 - Oct. 30 
GIECR.BOAMSE csi seccccsesccta rant ree ete eee acie cede ates July 1 - Oct. 15 
Sweet Corn (White & Yellow bi-ColOr) .........ccccccesecsseeeeees July 1 - Sept. 15 
CUCUMBENS cc. tt ee eee meee ree en July 1 - Oct. 15 
Peppers (Sweet ScHOU) 28<. oscitee ence ect te ete ectecasens July 15 - Oct. 15 
Brussel Sprouts an ceeee sti. conart lemon erence ate eta has July 15 - Oct. 15 
Lina BO ans +. s:katarge ch. ctten.tevencncenmeenee te meee Oa keee aces July 20 - Oct. 15 
Romano’ Beanisteesee: 25 5, .58.0.fvceecrenen eee ners ou ees. July 1 - Oct. 15 
Yellow Wax Beartsicisiu<ccrccortee, o ccneanattes veteetee ie ence Sears cunsten cota = ove July 15 
Bush Pole Beans ec 1 ncr. tev a. ete een eee tea. ete nel wade eM uclfseotens July 15 
Hull: Out Beans ieee sch. Seema coc co re Meena Ns ens secacers July 15 
524218) Fela Meera pecs st Mee Oe eto a RRO 2 July 20 - Sept. 30 
TOmMiatOeS a rcck caeeker cee resscca mene ee ee ROMER eco <o July 10 - Oct. 15 
Summer SQuashs. 2e-te. eases Mey eeepc tne esos esp July 1 - Sept. 30 
POLATOES *. tics damereer een etree ee er a erat, July 15 - Dec. 31 
Cantal Oupie icc sesen ie otatttecncps cence ere eee cadet cae Aug. 1 - Sept. 30 
Watermel6ng Sisco ccc. Ree eee July 1 - Sept. 15 
TUMIPS: Sc GIONS sco seeeeesmee yer cemeen cate Preece een eeaceneavacteedeeeversoatees May - Dec. 
Mustard x iraie cect tcees ccs rc oeeamteienee, enn Acc Secon May - Dec. 
SPUN ACD stems act cscec teoes coneeaneacaes og smteh tara Eee Paoaeo nach Unescane May - Dec. 
4 ee eta ARO RR TORRE Soa ek 8 Per, oS Le Ee er May - Dec. 
Ree gs peeeennrehs yee MMM ONCE LS ha. Si, Sa IN ke een May - Dec. 
CORFE Sa os ckihcat ase pe Seo ec con tony cos sane Gee aE Seas July 15 - Sept. 30 
ONO S caten cece Beedeed icv -nnasonstensavacestan trsaesetncrememmea evens Ue eere July 15 - Sept. 30 
BOE eng oe ee ee earch oon sh over eee Do ee oeteeie June 10 - July 30 
Caine PICKS eae crcsacesyesees teeter eras sren aye e meeed eee Fe July 1 - Sept. 30 
PRUPMIDICIINS cos papccaccue.savedc ovens thy ta- eee ateaeeceeteerense trent cen Oct. 10 - Oct. 30 
GhOLIAS Schick eaten eae eset ee ce ere as tases Oct. 1 - Nov. 15 
Lyielial a COC Sosececerwesvereinrscy acter meee ra teenies ernest Oct. 1 - Nov. 15 
Winter: SQUASM .c2ss502. es viousncion ren tenteoreeeSP res cobecese cnasteaney ae sicd Sept. 15 - Dec. 
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DIRECTIONS TO THE JOE HUBER FAMILY FARM 


From the Louisville Metro Area: 


Take I-64 West to exit #121 (I-265 East) to exit #1 (State Street Exit) turn 
right on State Street go 2-1/2 miles to Floyds Knobs, turn right on Scottsville 
Road. Follow signs for 7 miles to Joe Huber Restaurant. Located only 15 


miles N.W. of downtown Louisville in beautiful Starlight, Indiana. 


From the North: 


|-65 to exit #6 (I-265 West) go 3 miles to exit #1 (State Street Exit) turn right 
on State Street go 2-1/2 miles to Floyds Knobs, turn right on Scottsville 
Road. Follow signs for 7 miles to Joe Huber. Restaurant. 
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LOUISVILLE A 


APPETIZERS, 
SOUPS & SALADS 


ALWAYS THERE COLESLAW 23, 0a ee tatne neem Mey 2 oe ty) ae 19 
ARTICHOKE DIC 9. se ae ere Ns ON Ge) eae 5 
BEER BAUS jchetoiratae Mccne eames re Re OF Wy ge SR ees 4 
BEER.CABBAGE SLAW cat. ws cnc eneeeree ene ec en eee Cee 16 
BEER LOVER'S BAS TIN GiSA LICE aimratretemet eemantee ence en A eee dt 22 
BEVIS CHEESE BAIL Watin techy er, Veen ee ete yeh cee ee eee 4 
BLACK RASPBERRY CORDIAL. yaee nae one ee ine a 8 
BLACKBERRY, RASPBERRY OR STRAWBERRY SALAD .....sssscsssssecssessssecessecesseesees 18 
BLUEBERRY SALAD coApten co eee eee tee cree CR 18 
BONNIE’S MOTHER'S BEAN SALAD gens eee ee kee home foes e 14 
BOURBON FRANKS soo ot at eee ore creantas cine cs er er 1 
BROCCOLWAND CAULIFLOWER 2 Ge ee ee 13 
BROCCOLN DIPS ree i Re re a ae ene 7 
BROCCOLI SALAD oyéiocs. meinen eae pe eer eee * 13 


BROCCOLI SOUP..: : Sieben 
CAULIFLOWER SUPREME. SALAD. . ; 
CEASAR SALAD DRESSING SP eecedtie ts ee ee 
CHEESE BALE 322.25 chi . 

CHEESE BALL... : 
CHEESE CRACKERS a 


CHIPPED. BEER CHEESE BAU en. jiucdoc eves capt Bod A ae ee 
CHRISTMAS SALAD :.eccssveesses ee Ay vtaes pee 

GCO@CKTAIL-MEAT, BALLS 2. 22.ccsc gatos 

CORNED BEEF.SALAD (Molded) = : 

CRABBY MUSHROOMS: 50. ee eens et eee oe ee 1 
CRABMEAT- APPETIZERS 3....cccssccsssscossecessecs OE ial TA ae see e 
CRANBERRY FLUFF-CHRISTMAS SALAD «.,.....00--0 ESC SO SY EL 14 
CREAMY. BROCCOLI SOUP «.....2::02:- Sip SG rece 9) Be ee eet See ote "1 
CREARAY:CAULIELOWER SALADS 608i ae aasecnconeeteconnctcusadbecectgatingdicance 16 
CREAMY STUFFED’ CELERY. ........-+--- ee ne te ee Re ey), 3 
CUCUMBER-DIEE DRESSING 3.05 cccsc Bide cascfbesctiefewsenesSocegillBipeetaallec heifecceneeesseses 21 
CUCUMBER SAEAD winters eee el et ccctnccceonecntees 22 
CUCUMBER SAUCE oirteticcnsaesesttieedtiocrt eee eee ee ee 21 
DELICIOUS STRAWBERRY JELLOVS SUA et eee 12 
DIPTFORIERUEE2 oe. i nen Penne ve ne ete ee ees 2 
DRESSING: FORSPINACILSALAL) weet erteate cee ene eee 21 
FRENCH ONION SOUP ste a ote ween ee Oe ee re lea eet en. ee 9 
PRESELERUIT DRESSING Sncctn emeee teee eet eth, An crane acces 2 
FRESHLGREEN PEA SALAD scence re ne here ora 20 
FRUIT SAUAD ccteeectee th ci ne eee oe een ear Oe oN ae cont 18 
ERMAN POTATO. SALAD = ccmece tem anon erro cee oe 10 
COOD POTATO SALAD co ee ree te eke eee 16 
BAW Vale a ie ia A Om I ISN eink eee eu 23 
CRI TSTAPPETIZER ee cn te eee eric te eee ges 2 
HAM, PECAN AND BLUE CHEESE PASTA SALAD ....-.ssscsssssscccssssecesnsesessnseenseeeees 10 
RIOT SPICED WASSAIL 2c. cts eum pine eee ee eee ole 8 


LEMMUCEAND GAULIFEOWERSSAUA Deiteeccre: csccssccsscne sacs. seescererccsoinesectecsaccccncee 15 


MARINATED’ CUCUMBER SALAD... .c..0cceccssotone ctestenancecsosnncestsrerececcseorccecesssnncees 13 


MARSHMALLOW CARROT, SALAD. sce05ss00. scnnnsssergosunstsexndevtontecesectoausccseenreseantarnee 9 
MEATBALLS 1. ccnc.ccoscssensnsctescsenunstesisesnwanionansce tar dasincs evenctnenesusceaenanst noceneascntse sie aatammmetes 5 
MIDWEST VEGETABLE 'GRUINGEISALA Diiirc:ccnccsessssscssseeressesesnessseaesssseseesssseneees 15 
MOM'S BEST TOMATO: GRAVY \.....00-cs0.sccnec-esensstensetossaessuatoeevetne iavacestacsoens ears ree 22 
MOM'S: EGG NOG 50.5 easanessessosiensins ent cosnase soe nse onyscceuneunaneataueonscesthansn ss eacsnertaese team 7 
NACHO CHEESE DIP .,.2:..0.:s0scessasssssensesescsostaenoesaceseshsscaet dassesecnades sos susessecnacetstaeem 5 
ONION/SKINNED EASTER EGGS i ooir. ins... cecscsnccesecassaccsesnerecsecssececsesssnecesseesenren 23 
ONION SOUP cn oii vetisssdetescscstoseousss Sos ysscadeossacsasesnssseconsndssecenetaces tocar ec stecemree 23 
ORANGE JELLO SALAD 5000.00 csccncsecanconsch sosesesennsanweCeguweehean nee snescnenes deneceqae senate 19 
OYSTER:CRACKER: SNACK ics. o0c0-c2s.dssstecectann-sssscnnsecsosesnncessennseecesssestasseencee esse seantees 5 
PECAN POTATO: SALAD Waren. cc: sous. dacsese nese sos vacossnsaseseresnsccestssncchecotys teccesem arenes 13 
POTATO 'CHIP. DIP is.c0, vesnseoscosnonssocesssesoossess oosuscossosvnnssegsonnestdsacnsacsecesteeestester emececees i 
QUICK BROCCOLI SOUP ioiresscevcessanssneseowadodeesssosnnyconeseeebetecnsecceer ast ss reeneanaaee aateae 11 
ROCKY MOUNTAIN RICE SALAD ©. ....25.4....5-ccscs.csccsesecsuccecessssccescescunscsesssenseceneess 12 
SAUSAGE, BALLS i550 ncnccescentassesvensososoricscoonrsseassncetsessesestsesrarssscescntcetecseron eee menemete 6 
TAUIP SALAD) oo cconscussccsssssouacvissessasddedvosnassoss saves cancacsenentsectmtarcacsesesesecsseesesccesdeeeeeeetae 17 
SLAW. DRESSIN Gi: ccisssssds coos sssseusstassssenathsevenosonsusssevoasserseusecdavssevanucsevesersetteaene meats 9 
SLAW (DRESSING ietice.ctscccovsessesssccsssooscuscosedessaocsonsenscecsdasesestscesscsytncts stecsutantonteenemee 21 
SPINACHIBALES :. on. ciscssccsenccsoseunsososocccesssovseais cen mascondcasedenessessereccesssesereceeenee seme 1 
SPINACH DIP... svssecesentveoeecsosasvessodovusteeuosecniedssuas doe edeoneanos donssseaesne sede eset anes eee 6 
SPINACHISTIRAWBERRY SALAD) xan. nc.cccdcscscscossncsessessuccesseeotosodenretrs onomececoe st enaem 23 
STARLIGHT CONFETMMTILSALAD mix eisicnscccrasensceevesosessorstecstsessccssousanssescesunssoca we eeeete 19 
STRAWBERRY DAIQUIRI cnssiscsscsgassadseasoessssnoscaswnnse osacsnviensemnnrsvscntnanetsaeataceetas tama 8 
STRAWBERRY SALAD in. occccscencceee -ccsensvonsrcsosesssee'scenenssess onus iseseecccsessescecnaesereeeeaeeamae 22 
SWEET AND SOUR'SPINAGH SALAD o.ors.5. cc ccnnavcooterneussessncesessssaceestoodeuness senate 17 
TACO DIP. cescsccas.sctscesustsescosetsecocsoonsscsess a 5sdedeatesiess veceddese voccsssentsessosonetseecenttectaatemtnees a 
TOMATO GRAVY vsssscsssscneetonscccoicesnestuaiecsulensstseeseoenve caedseaacsesossnsesecestodnsstseacsenteenene 22 
TOMATO MILK SOUP 22. dict. sscsessencsescseagsonsssecenensteresotcstsesdevsccensegacctessossecesese meee 22 
VEGETABLE: DIP. crises sssssasuccaeds s0hnacd cose snten ssa bsaenecttleacts4 cudsacecs'dles saspesenseelasstteeesameem 6 
VEGETABLE TRAY WITH DIP nso... 22dcceccecesssssassevecscanscssedos onnselsosssensbacceeeanieeear een 6 
WHISKEY SOUR: PUNGIT 2 o3.2cr nc ccccsancoossonss ane ouseoay ess outs¥eciet deseduse sau nent aire eamame 8 
ZUCCHINI SALAD 3.5. stonsssw,secvaxcnasdavenosctaassoovssonedawohuesssouceaevansnessenisseasssten Seetammmes 20 


BOURBON FRANKS 


1 14-0z. bottle ketchup 4 8 oz. pkgs. miniature cocktail 
1 C. firmly packed brown sugar franks or 2 16-0z. pkgs. 
1 C. bourbon regular chunks 


Combine first 3 ingredients in a large saucepan. Heat to boiling. Cover, 
reduce heat to low and simmer at least 2 hours stirring occasionally. At this 
point sauce may be chilled 24 hours if desired. Add franks to simmering 
sauce. Simmer 5 minutes longer. Serve in chafing dish with toothpicks. 
Makes 64 appetizer servings. 


CRABBY MUSHROOMS 
1 6- to 6'/2-0z. can /4 C. mayonnaise 
crabmeat or '/2 lb. fresh or 2 T. chopped fresh parsley 
thawed frozen crabmeat, Y/s tsp. garlic powder 
rinsed and drained V/s tsp. onion powder 
2 tsp. fresh lemon juice 24 medium mushrooms, 
3 C. finely chopped stems removed 
black olives Freshly grated Parmesan cheese 


Preheat oven to 400°F. Toss crabmeat with lemon juice in medium bowl. 
Add next 5 ingredients and mix well. Fill mushroom caps with mixture. 
Sprinkle with cheese. Rinse baking sheet lightly with water, shaking off 
excess. Arrange mushrooms on sheet. Cover with foil and bake 12 to 15 
minutes. Remove foil and continue baking until tips are golden, about 5 
minutes. Serve immediately. 


SPINACH BALLS 


2 or 3 Ibs. spinach 1'/2 tsp. pepper 
2 C. Pepperidge Farm 6 eggs 
seasoned stuffing mix 2 medium onions chopped 
3/, C. margarine melted 1/2 C. Parmesan cheese 
1 T. garlic salt 1/2 tsp. Thyme 
1 T. Accent 


Cook spinach until done, do not use salt. Drain very well. Add all 
ingredients and mix well. Set in refrigerator and chill for about '/2 hour. Roll 
into bite-size balls. Bake at 350° for 20 minutes. Makes 60 balls. You may 
freeze these and get out just enough at a time! 
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DIP FOR FRUIT 


6-0z. can frozen orange juice 8-oz. sour cream 
Ya C. cream 1 pkg. instant vanilla pudding 


Mix all ingredients together. Chill. Serve over fruit. 
FRESH FRUIT DRESSING 


1 carton sour cream 
Brown sugar to taste 


Mix ingredients together and serve with fruit. 


GRITS APPETIZER 

2 qts. water 3 C. nuts, chopped and toasted 
2 C. quick grits ‘/2 tsp. dried parsley 

1 stick butter 3/4 tsp. garlic salt 


3 rolls garlic cheese 


Bring water to boil and cook grits according to package directions. Add 
butter and garlic cheese to hot grits and stir until all is melted. Remove 
from heat and chill. Combine nuts, parsley and salt. Shape grits mixture 
into small balls and roll in nut mixture. Permit prepared balls to rest until 
all finished. Will store three or four days in refrigerator. Remove from 
refrigerator several hours before serving. Serve at room temperature. 
Makes 100 appetizers. 


CHEESE CRACKERS 

1 C. flour 2 C. shredded Cheddar 

1 C. nuts 2 sticks butter, chilled and cut 
/a tsp. cayenne into '/-inch slices 


Combine flour, nuts and cayenne in processor until nuts are finely 
chopped. Add cheese and sliced butter. Process until mixture is blended 
and forms a ball. Shape into a roll about 1'/2 inches in diameter. Wrap in 
waxed paper and chill. Thinly slice and arrange on cookie sheets. Bake in 
preheated 350° oven 10 to 15 mintues. Makes 40 to 50. 
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COCKTAIL MEAT BALLS (Good for large group) 


2 lbs. ground chuck 1 14-0z. can pizza sauce or 
1 envelope onion soup spaghetti sauce 

1 egg 10-0z. Current Jelly 

2 tsp. Accent 1 14-0z. bottle ketchup 


V4 C. bread crumbs 


Mix all ingredients except ketchup, jelly and spaghetti sauce. Roll into 
small meatballs size of nickle. No larger than a quarter. Brown meat balls. 
Add ketchup, jelly and spaghetti sauce in electric skillet to 250° to let jelly 
melt. Then add meatballs. Simmer. 


CRABMEAT APPETIZERS 

1 stick margarine or butter ‘/2 tsp. garlic salt 

1 small jar Cheese Whiz 7-0z. can crabmeat drained 
11/2 tsp. mayonnaise 6 English muffins 


Soften butter, add all remaining ingredients except for muffins. Split muffins 
and spread '/2 muffin with mixture. Put in containers. Freeze until ready to 
use. Put on cutting board and cut each half into 6 small pieces. Thaw, put 
on baking sheet and broil just until bubbly. Then put on platter and set on 
warming tray. 


CHEESE BALL 


1'/2-0z. Roquefort cheese 1 tsp. garlic juice 
8-0z. cream cheese 1 tsp. onion juice 
8-0z. jar Woody Cheddar cheese _‘/s tsp. salt 

Dash of Worcestershire sauce 


Cream all together and form into ball. 


CREAMY STUFFED CELERY 

3 stalks celery 1 T. finely chopped onion 

1 3-0z. cream cheese softened 1 T. finely chopped sweet pickles 

1 T. chopped fine pimento 1 T. finely chopped pecans 
stuffed olives 1'/2 tsp. mayonnaise 


Wash celery and cut in 3 inch pieces. Combine remaining ingredients, mix 
well. Stuff celery pieces with mixture. Yields about 9 pieces. 
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BEV’S CHEESE BALL 


1 8-0z. cream cheese 2 C. chopped pecans 
2 jars Kraft’s English Sharp cheese 1 tsp. grated onion 
1 4-oz. blue cheese ‘/2 garlic minced parsley flakes 


Cream cheeses, add onion and garlic. Add '/2 cup chopped nuts and 
parsley flakes. Mix all and form into ball. Sprinkle more nuts (another '/2 
cup and more parsley on waxed paper and roll ball in mixture. Serve with 
sesame butter crackers. 


CHIPPED BEEF CHEESE BALL 


2 8-0z. pkgs. Philadelphia 2 dashes Tabasco sauce 
cream cheese 1 T. Worcestershire sauce 

1 6-0z. pkg. chipped beef 1 T. chopped onion 

/4 C. pecans chopped 


Mix with mixer. Shape into ball. Put parsley and pecans on waxed paper 
and roll ball in mixture. Serve with wheat crackers. 


CHEESE BALL 


1 8-0z. Philadelphia cream cheese 1 diced green pepper 


1 Cracker Barrel cheese in Garlic salt 
red cover Worchestershire sauce 
1 diced onion Dash salt 


Form into ball. Chill. Roll in nuts and sprinkle with parsely and paprika. 


BEER BALLS 

MEAT BALLS SAUCE 

1'/2 Ibs. hamburger 1 C. catsup 

1 egg 1 tsp. vinegar 

2 C. oatmeal 2 T. Worchestershire sauce 
Salt & pepper to taste /2 C. beer (Huber beer is best) 
2 or 3 T. grated onion 1 chopped onion (small) 


Mix meat ball ingredients well. Make bit size meat balls and brown in 
skillet. In another skillet, soften onion in a little butter, then add everything 
else but beer and mix well. Add beer last, then add meat balls and simmer 
for one hour. 
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NACHO CHEESE DIP 


2 lb. box Velveeta cheese 1/2 chopped onion 

2 cans chopped green chiles 1 garlic clove chopped 
(I use 1 can, if you want it 1 Ig. can drained tomatoes 
hot use 2 cans) Dash of worcestershire sauce 


Heat in crockpot. Large amount for party. Very good. Serve with 
plain nachos. 


ARTICHOKE DIP 


1 C. mayonnaise 1 C. Parmesan cheese 
1 8-oz. can artichokes 


Drain artichokes, then cut up and mix in other ingredients. Bake at 350° 
for 20 minutes. Set on warming tray and serve with Triscuits. 


MEATBALLS 

2 lbs. hamburger 1 small onion 

30 Ritz crackers 1 1 Ib. jar Ragu sauce w/mushrooms 
1 egg Salt, pepper and parsley 


Mix all together. Roll in small balls, then simmer in Ragu sauce with 
mushrooms for 10 minutes. Pour in baking dish and bake 1 hour. Then put 
in chafing dish to keep warm. Serve with toothpicks. 


OYSTER CRACKER SNACK 
1 C. vegetable oil /4 tsp. garlic powder 
1 pkg. dill weed 


Mix and heat. Pour heated mixture over 12-0z. pkg. of oyster crackers. 
Stir until all the mixture is absorbed. Let stand for several hours. 


Stir occasionally. 
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SAUSAGE BALLS 


1 lbs. HOT sausage 1 10-0z. pkg. shredded 
3'/2 C. Bisquick or any cheddar cheese 
biscuit mix 


Combine all ingredients with hands. Shape loosely into small balls (about 
the size of a small walnut). Bake at 350° for 15 to 20 minutes on greased 
cookie sheet. Makes about 100 cocktail size balls. 


VEGETABLE TRAY WITH DIP 


2 C. mayonnaise 2 tsp. dill seed 
2 C. ketchup 2 tsp. celery seed 


Mix all together. Add onion salt to taste. Refrigerate over night and serve 


with broccoli, cauliflower, celery, green peppers, mushrooms, radishes 
and carrots. 


VEGETABLE DIP 


1 C. mayonnaise ‘/2 small onion, grated 
2 tsp. curry powder 1 tsp. vinegar 
‘/2 tsp. thyme 1 tsp. ketchup 


Mix well together and let stand for at least 2 hours. 


SPINACH DIP 


1 C. low fat cottage cheese 1 C. finely chopped green onion 

1 C. plain low fat yogurt 2 T. fresh lime or lemon juice 

1 10-0z. pkg. fresh or frozen /2 to 1 tsp. curry powder 
chopped spinach, cooked, Salt and freshly ground pepper 


cooled and very well drained 


The spinach can be cooked and chilled in advance, but assemble 
ingredients just before serving. Makes 3 to 3'/2 cups. 
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POTATO CHIP DIP 


'/2 lb. Philadelphia cream cheese 1 T. lemon juice 
'/2 tsp. whole celery seed 2 T. anchovy paste 
/2 tsp minced onion 2 T. cream 

Dash paprika 

Mix all ingredients together and serve with chips. 


BROCCOLI DIP 


2 pkg. fresh or frozen chopped 1 C. chopped mushrooms 


broccoli (20 oz.) (med. sized, drained) 
1 large onion chopped 1 C. cream of mushroom soup 
4 T. butter Salt to taste 
2 rolls Kraft garlic cheese Pepper to taste 


Cook broccoli until tender. Drain well. Saute onion in butter. Place onion, 
broccoli and drained mushrooms in top of double broiler. Then add cheese 
and soup, mix well and cook until cheese melts and all is hot and bubbly. 
Then add salt and pepper. Serve hot with Fritos or Doritos. 


TACO DIP 


1 8-0z. cream cheese 1 pkg. taco seasoning mix 
16-0z. sour cream 


Mix all together. Spread in 9x13 glass pan. Just before serving add finely 


chopped lettuce, cherry tomatoes, grated cheddar cheese. Pour taco 
seasoning over. Serve with tortilla chips. 


MOMS EGG NOG 


1 gal. milk '/2 tsp. nutmeg 
6-8 eggs 2 C. sugar 


Beat egg with sugar and nutmeg. Add milk to make 1 gallon. Add rum or 
bourbon to taste. 
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HOT SPICED WASSAIL 


1 gal. cider 2 C. organge juice 
1 qt. cranberry juice 16 whole cloves 
3/4 C. sugar 1 tsp. allspice 


6 stick cinnamon 


Combine cider, cranberry juice, orange juice and sugar. Tie spices in bag 
and simmer over low heat for 10 minutes. Serve hot. 


STRAWBERRY DAIQUIRI 


1 small can frozen lime juice 1 T. powdered sugar 
Same small can filled with rum 1 C. strawberries (or more if desired) 


Put in blender and blend all ingredients. Then add ice cubes until blender 


is full. Peaches, blackberries, red raspberries or black raspberries may be 
substituted for strawberries. 


BLACK RASPBERRY CORDIAL 


1 qt. black raspberries 1 C. sugar 
1 5th vodka 


Put in large jar and refrigerate for 10 days. Shake well every day. After 10 


days, strain through cheesecloth (squeezing berries). Then bottle (I use 
small salad dressing bottles). 


WHISKEY SOUR PUNCH 


2'/2 C. whiskey 1 16-0z. can frozen orange juice 
2'/2 qts. gingerale or 7-up 2 6-0z. cans frozen lemonade 
6-0z. real lemon juice 


Mix together and serve with cherries and orange slices. 
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CEASAR SALAD DRESSING 


1 qt. mayannoise 1 tsp. curry powder 
6 eggs 1'/4 C. Parmesan or Romano cheese 
1 pkg. Lipton onion soup 3 tsp. anchovey paste 


Beat all together for about 10 minutes. Store in refrigerator. 


FRENCH ONION SOUP 


2 lbs. yellow onions 4 cans beef boullion broth 
3/4 stick butter sauteed 2 cloves garlic 

‘/2 tsp. sugar 11/3 C. white wine simmer 
'/2 tsp. salt Vienna bread toasted 


Put in bowls and put mozzarella cheese on top. Bake until brown. 


SLAW DRESSING 


1 head cabbage — shredded Carrot 
V/s C. vinegar Green pepper 
2 C. sugar Onion 


1 C. salad dressing 
1/2 tsp. celery seed 


Mix all ingredients together and refrigerate. 


MARSHMALLOW CARROT SALAD 


3'/2 C. grated carrots '/s C. miniature marshmallows 
1 C. white raisins 1 C. heavy whipped cream, whipped 
1/2 C. flaked coconut 1 C. mayonnaise 


Mix all together and refrigerate. 
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HAM, PECAN AND BLUE CHEESE PASTA SALAD 


4-0z. fully cooked ham, cut 2 T. snipped fresh rosemary or 
into thin strips 2 tsp. dried rosemary, crushed 
1 C. broken pecans 1/2 tsp. coarse ground pepper 
3/4 C. crumbled blue cheese 1 clove garlic, minced 
(3-0z.) 8-0z. bow ties or rippled 
3 C. snipped parsley fine noodles 
/3 C. olive oil or salad oil Grated fresh Parmesan cheese 


In a large salad bowl combine ham, pecans, blue cheese, parsley, oil, 
rosemary, pepper and garlic. Cover and let stand for 30 minutes. 


Meanwhile, cook bow ties or noodles according to package directions. 
Drain; toss with ham mixture. Arrange on individual salad plates. Sprinkle 
with Parmesan cheese. Serve immediately. Cover and chill any leftovers. 


To reheat leftovers, place 3 to 4 cups of the salad in a microwave-safe 


bowl. Micro-cook, covered, on 100% power (high) for 1 to 1'/2 minutes or 
till warm, stirring once. Makes 5 main-dish servings. 


GERMAN POTATO SALAD 


2 8-qt. pans potatoes cooked 1 red pepper sliced thin 

and sliced 2 large onions or 3 small onions 
12-18 hard-boiled eggs sliced sliced thin 

or diced 1'/2 Ibs. bacon cut thin and fried 
1 stalk celery sliced thin crispy (drain all grease off and 
2 green peppers sliced thin put in salad) 
Seasoning: 
1-2 T. salt and pepper to taste 1 tsp. celery seed 
1 tsp. paparika You can add white pepper or 
1 tsp. mustard seed accent also to taste. 


Sauce for mixture 

4 eggs beaten, add 2 C.s sugar, 1 T. flour, 1 tsp. dry mustard. Mix 3 cups 
dark Heinz vinegar with 1 C. water, add to mixture and beat well. Bring to 
boil, add 1/2 to 1 cup Wesson oil. This will be a little thick, add to potato 
salad and mix well. If you want it more sour add more vinegar. 
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BROCCOLI SOUP 


3 T. butter 1 egg yolk 

1 med. onion chopped ‘/2 tsp. salt 

4 C. hot chicken stock or bouillon Freshly ground white pepper 
1'/2 Ibs. broccoli, stems peeled Fresh parsley chopped 

2 C. lowfat milk Green onion (garnish) 


Combine butter and onion in 2'/2 qt. baking dish. Cover and cook on high 
5 minutes, stirring once. Stir in stock. Slice broccoli stems into rounds; cut 
flowerets into sections. Stir into stock. Cover and cook on high 15 minutes. 
Whisk milk and egg yolk, blend into soup. Cover and cook on high 2 
minutes. Let stand, covered, 3 to 5 minutes. Stir in salt and pepper. Transfer 
soup to blender in batches and puree. Taste and adjust seasoning. Pour 
into soup tureen. Sprinkle with parsley or green onion. Serve immediately. 
Makes 4 to 6 servings. 


QUICK BROCCOLI SOUP 


2 qts. chopped fresh broccoli 1 T. salt 
2 qts. water 1 T. Accent 
3 C. powdered coffee creamer ‘/ Ib. butter 


1 C. instant mashed potatoes 


Boil fresh broccoli in the water until tender. Mix powdered coffee creamer 
with water from broccoli, instant mashed potatoes and blend. Add this to 
drained broccoli. Season to taste with salt, Accent and butter. Simmer for 
five minutes. 


CREAMY BROCCOLI SOUP 


1 102/s-0z. can cream of 1 tsp. Dijon mustard 
potato soup (undiluted) 1/2 tsp. dried whole thyme 
1 103/s-oz. can cream of Ys tsp. dried mustard 
celery soup (undiluted) /4 tsp. dried basil 
11/4 C. milk 1 10-0z. pkg. chopped broccoli 


Heat soup in 2 qt. sauce pan. Gradually add milk, stirring until smooth. 
Add remaining ingredients. Cook over low heat 40 minutes, stirring 
occasionally. 
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ZUCCHINI SOUP 


11/2 Ibs. sweet sausage 1 tsp. oregano 
(remove skin & break up) 1 tsp. sugar 
1 C. onion 1 tsp. basil 
1 C. celery 1 T. Italian dressing (the dry mix) 
1 C. peppers 5 C. water 
2 Ib. zucchini 2 tsp. salt 


Brown sausage. !In a large pot, dice vegetables. Cut zucchini in bite size 
pieces. Add oregano, sugar, basil and Italian dressing. Add the browned 
sausage, water, salt and simmer 1 hour. (Add 3 medium sized tomatoes 
and only 2 cups water for variation.) 


DELICIOUS STRAWBERRY JELLO SALAD 


8-0z. pretzels crushed 8-0z. pkg. cream cheese 
3 T. sugar 1 C. sugar 
>/4 C. butter 1 8-0z. carton Cool Whip 


Mix pretzels, sugar and butter together and press onto bottom of pan. Bake 
10 minutes at 350°. Beat together cream cheese, sugar and half of Cool 
Whip. Pour over cooled crust. 


FILLING: 
1 6-0z. pkg. strawberry jello 
1 pkg. frozen strawberries 


Mix jello and 2 cups boiling water and stir to dissolve. Add frozen 


strawberries and stir until mixture is soft-set. Soread over cream cheese 
mixture and refrigerate. Cover. Top with remaining cool whip. 


ROCKY MOUNTAIN RICE SALAD 


2 bags Success Rice, cooked 4 C. chopped pimento 

by directions 4 C. finely chopped chives 
3 C. bacon bits 2 C. Italian dressing 
1 C. cooked green peas V4 C. mayonnaise 


In large bowl, combine all ingredients, chill. Season to taste. Makes 
8 servings. 
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PECAN POTATO SALAD 


5 C. diced cooked potatoes 4 C. finely chopped parsley 
1 C. pecan pieces 4 C. chopped pimento 
/2 C. chopped celery 2/3 C. Italian Dressing 


In large bowl combine all ingredients. Chill. Makes 8 servings. 
MARINATED CUCUMBER SALAD 


2 medium cucumbers thinly sliced —_‘/s C. oil 


1 medium onion cut in rings 3/4 C. sugar 

2 C. thinly sliced carrots 1 tsp. celery seed 
/2 C. sliced celery 1 tsp. salt 

1 C. vinegar /s tsp. pepper 


Combine first 4 ingredients in large shallow dish. Set aside. Combine next 
6 ingredients mixing well. Pour over vegetables, tossing lightly. Cover and 
chill 8 to 10 hours. Drain and serve on lettuce lined bowl. Yields 

6 servings. 


BROCCOLI SALAD 


1/2 C. salted sunflower seeds 2 C. mayonnaise 
12 C. raisins 2 T. wine vinegar 
8 strips bacon-crumbled 2 C. sugar 


1 bunch broccoli tips 


Mix and pour over broccoli. 


BROCCOLI AND CAULIFLOWER 


3 C. broccoli 3 T. sugar 

3 C. cauliflower 3 T. canned milk 
1/2 C. chopped radishes 3 T. white vinegar 
1/2 C. chopped green onion ‘/e tsp. season salt 


1 C. miracle whip 


Mix all ingredients and chill overnight. 
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CORNED BEEF SALAD (Molded) 


1 can beef consomme 1 small onion, grated 

1 can water 3 hard-boiled eggs, chopped 

1 pkg. lemon gelatin 1 T. green pepper, chopped 

1 T. unflavored gelatin 1 C. chopped celery 

1 12-0z. can corned beef, 1 C. Hellmann’s mayonnaise 
broken up 


Heat the consomme and water; add lemon gelatin and dissolve. Add 
unflavored gelatin that has been softened in a small amount of cold water. 
Cool the mixture; add remaining ingredients and mix well. Pour into mold 
and chill. (To make a pretty top when you unmold salad: put some extra 
lemon jello mixture in bottom of mold and when slightly thickened, add 
stuffed olives, egg slices, pimento, etc.) Then add salad mixture. Serve on 
lettuce leaves. Makes 10-15 servings. 


BONNIE’S MOTHER’S BEAN SALAD 


1 large can fancy kidney beans 2 hard boiled eggs 
(drained & washed) French’s yellow mustard 
Celery and pickles Sugar and vinegar to taste 


Mix all together. 


CRANBERRY FLUFF-CHRISTMAS SALAD 


‘2 lb. cranberries 1 box strawberry jello 
1 pint water 15 marshmallows 

Ve tsp salt 1 C. chopped nuts 
Pinch soda 1 C. crushed pineapple 
‘/2 C. sugar 


Bring cranberries, water and salt to boil and add pinch of soda. Cook 10 
minutes. Add sugar, jellow and marshmallows. Stir until dissolved. Let 
cook, then add nuts and pineapple. Chill and serve. 
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CHRISTMAS SALAD 


2 3-oz. pkg. lime jello 1 8-0z. cream cheese 

5 C. hot water 1 C. crushed pineapple (drained) 
4 C. cold water 1 C. heavy cream whipped 

1 3-0z. pkg. lemon jello 2 C. mayonnaise 

1/2 C. miniature marshmallows 2 3-oz. pkgs. cherry jello 


1 C. pineapple juice 


Make lime jello; put in 9x13 inch pan and let set in refrigerator. Then mix 
all ingredients except cherry jello. Put in refrigerator until syrupy, then 
spoon over lime jello. Put in refrigerator. Let set; then make cherry jello 
according to package directions and put in refrigerator until like syrup. 
Spoon over middle layer and refrigerate until set. Beautiful Christmas salad. 


MIDWEST VEGETABLE CRUNCH SALAD 


2 C. broccoli 3/4 C. green onions 

2 C. cauliflower ‘/2 C. pitted ripe olives, sliced 

1 C. sliced celery 2 C. sliced carrots 

1 C. cherry tomatoes halved 1 8-0z. jar Wishbone Italian dressing 
1 C. sliced zucchini 1 3-oz. jar bacon bits 


In large bowl combine all ingredients except bacon. Cover and marinate in 
refrigerator, turning occasionally for 4 hours or overnight. Just before 
serving toss with bacon. Makes 8 servings. 


LETTUCE AND CAULIFLOWER SALAD 


1 head lettuce Ya C. sugar 

1 head cauliflower 2 C. mayonnaise 
1 large bermuda onion Parmesan cheese 
1 Ib. bacon 


Fry bacon crisp and crush. In air tight container, place layers of lettuce, 
cauliflower, onion (sliced and separated into rings), bacon. Spread layer of 
mayonnaise mixed with sugar over each layer and sprinkle with cheese. 
Seal and leave overnight in refrigerator. Toss before serving. 
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CREAMY CAULIFLOWER SALAD 


1 medium head cauliflower 1 C. mayonnaise 
(broken) 1 7-0z. pkg. garlic cheese dressing 
1 bunch green onions (sliced) 2 tsp. carraway seed 


1 C. sliced radishes 
Combine first 3 ingredients in medium size bowl. Combine remaining 


ingredients and pour over vegetables. Toss lightly to coat. Cover and 
refrigerate overnight. Yields 6 to 8 servings. 


GOOD POTATO SALAD 


8-12 potatoes 3 T. mustard 

1 large onion 1 tsp. celery seed 

6 dill pickles 1 pinch ginger 

"/2 jar olives 8 hard boiled eggs, sliced 


1 pint mayonnaise 


Mix together, add salt and pepper. 


BEER CABBAGE SLAW 


1 head cabbage '/2 tsp. pepper 

1 large green pepper 1 C. mayonnaise 
1 tsp. minced onion "2 C. beer 

1 tsp. salt 


Shred cabbage, cut up green pepper. Combine in large bowl. Add celery 
seed, salt, pepper and onion. In small bowl combine mayonnaise and beer. 
Mix well. Add to cabbage mixture and toss well. Refrigerate covered at 
least 3 hours. 
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SWEET AND SOUR SPINACH SALAD 


4 egg yolks 3 T. red wine vinegar 

1 tsp. dry mustard Juice of '/2 lemon 

1 tsp. salt 1 large bunch spinach torn into pieces 
/a tsp. white pepper 12 white mushrooms thinly sliced 

2 C. olive oil 3/4 C. cooked crumbled bacon ('/2 Ib.) 


/a C. sugar 


Beat yolks in small bowl until lemon colored. Add mustard, salt and 
pepper and blend well, whisking constantly. Add olive oil drop by drop. 
Then add in slow, steady stream until thickened. Stir in sugar, vinegar 
and lemon juice and mix well. Place spinach in large salad bowl. Add 
mushrooms, bacon and dressing. Toss well. 


7-UP SALAD 

1 pkg. lime Jello 2 C. crushed pineapple 
1 pkg. lemon Jello 1 can 7-up 

2 C. hot water ?/3 C. pecans 


1 large pkg. cream cheese 


Mix all ingredients together. Chill till set. 
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BLACKBERRY, RASPBERRY OR STRAWBERRY SALAD 


6-0z. pkg. blackberry, raspberry 
or strawberry jello 

2 C. boiling water 

1 16-0z. pkg. blackberries, 
raspberries, or strawberries 
(drained) 


1 8-0z. C. crushed pineapple 
1 8-0z. pkg. cream cheese 
"2 C. sugar 

‘2 pint sour cream 

/2 tsp. vinegar 

Crushed pecans 


Dissolve jello, add 1 cup juice from fruit. Stir in fruit. Spread cream cheese 


mixture on top. Sprinkle with pecans. 


BLUEBERRY SALAD 


6-0z. black cherry jello 

2 C. boiling water 

1 16-0z. C. blueberries, drained 
(reserve 1 cup juice) 

1 8-0z. C. crushed pineapple 


CREAM CHEESE TOPPING: 
2 C. sugar 

2 pint sour cream 

‘2 tsp. vinegar 

Crushed pecans 

1 8-0z. pkg. cream cheese 


Dissolve jello, add 1 cup juice of fruit in 2 quart pan. Add blueberries and 
pineapple — refrigerate till jelled. Spread cream cheese mixture on top. 


Sprinkle with pecans. 
FRUIT SALAD 


1 Ige. box instant vanilla 
pudding mix 

1 Ige. can sliced peaches 

Tang orange mix 

1 Ige. can pears 

1 Ige. can pineapple chunks 


Other fruit you can add: 
fresh bananas 

frozen strawberries 
fresh apples 

fresh oranges 

red cherries 


Drain juice from each can of fruit, but keep juice. Mix juice with large box 
of instant vanilla pudding mix (right from the box) and 4-6 tablespoons 


Tang orange mix. Chill and serve. 
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ALWAYS THERE COLESLAW 


2 heads cabbage chopped 2 C. sugar 

1 large green pepper 1 C. red vinegar 
1 large onion 1 C. Wesson oil 
1 T. salt 1 T. celery seed 


Pour sugar over cabbage mixture. Mix together and boil vinegar, oil, salt, 
celery seed and 2 T. sugar. Pour over cabbage. Mix good. Keep in gallon 
jar in refrigerator. 


STARLIGHT CONFETTI SALAD 


6 C. shredded cabbage 2 C. cocktail peanuts 

3/4 C. finely chopped 1 T. thinly sliced green onions 
green pepper 1 T. Lawrys season salt 

/a C. finely chopped parsley 1 C. creamy cucumber dressing 

1 tsp. poppy seed 1 T. bacon bits 


1'/2 shredded carrots 


In large bowl combine all ingredients except bacon bits. Chill. Just before 
serving top with bacon bits. Makes 6 servings. 


ORANGE JELLO 

2 pkgs. orange jello 2'/2 C. boiling water 

1 pkg. circus peanuts 1/2 C. pineapple juice 

1 large can crushed pineapple 1 large Cool Whip 
(drained) 


Add jello to boiling water and pineapple juice. Add cut up circus peanuts 
and let cook until melted. Let cool. With fork, fold pineapple and cool 
whip. Put in refrigerator until set. 
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ZUCCHINI SALAD 


3 medium zucchini, thinly sliced 
2/3 C. cider vinegar 

2 C. shredded green pepper 

2 C. shredded celery 

2 C. shredded yellow onion 

"2 C. sugar 


V4. 3 C. oil 

3 C. burgundy 

2 T. red wine vinegar 

1 tsp. salt 

1 tsp. freshly ground pepper 


Combine all ingredients in large bowl and mix thoroughly. Cover and 
refrigerate at least 6 hours. Serves 6. Salad will keep 2 weeks. 


CAULIFLOWER SUPREME SALAD 


1 medium head of cauliflower, 
broken into small floweretts 

1 medium head of lettuce, torn as 
for tossed salad 

1 medium onion, finely chopped 

1 Ib. bacon, fried and crumbled 


2 C. mayonnaise 

V3 C. sugar 

3 C. grated Parmesan cheese 
‘/2 tsp. salt 

Dash of pepper 


In large bowl, layer ingredients, cauliflower, lettuce, onion and bacon. In 
another bowl, mix the last 5 ingredients. Pour dressing over top of mixture. 
Cover and refrigerate at least 6 hours or overnight. Toss before serving. 


FRESH GREEN PEA SALAD 


1 head lettuce, broken in 
small pieces 

1 C. chopped celery 

1 red onion, cut in rings 
(enough for one layer) 

1 green pepper, chopped 


1'/2 C. cooked peas 

1 C. salad dressing 

1 lb. bacon, fried crisp 
Parmesan cheese 
Sugar 


Place above ingredients, except bacon, cheese and sugar, in a large bowl 
in layers as listed above. Sprinkle generously with sugar and layer of 
Parmesan cheese. Crumble bacon and sprinkle on top. Cover with foil and 
let stand in refrigerator for several hours or overnight. Serves 12-15. 
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APPETIZERS, SOUPS & SALADS 


SLAW DRESSING 


1 C. sugar 1 tsp. celery salt 
2 C. vinegar 1 tsp. salt 
/4 C. honey ‘/2 tsp. paprika 


In large bowl combine all ingredients. Stir until sugar is dissolved then stir 
in 1 quart mayonnaise. Keep refrigerated. Stir well before each serving. 
Makes 5 cups. 


DRESSING FOR SPINACH SALAD 


1 medium onion grated 3 C. sugar 
1 C. vegetable oil V/s C. vinegar 
13 C. ketchup 


Combine all ingredients in jar. Cover tightly and shake vigorously. Chill 
several hours. Yields about 2 cups. 


CUCUMBER DILL DRESSING 


2 C. corn oil Ve tsp. pepper 

V4 C. lemon juice /2 C. cucumber, chopped 
1/2 tsp. dried dill and peeled 

‘/2 tsp. dry mustard 1 green onion, chopped 
/s tsp. garlic salt (white part only) 


Measure corn oil, lemon juice, dill, mustard, garlic salt, pepper, cucumber 
and green onion into jar with tight fitting lid. Cover, shake well. Chill. 
Shake again before serving. Serve with mixed vegetables. 


CUCUMBER SAUCE 


12 C. peeled chopped cucumbers _‘/2 tsp. chopped fresh parsley 
1/2 C. mayonnaise /4 tsp. salt 
2 T. chopped chives /4 tsp. dried dill weed 


Combine all ingredients, mix well and chill. Serve with seafood. Yields 
about '/2 cup. 
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BEER LOVER’S BASTING SAUCE 


2 T. light brownsugar Ya tsp. garlic powder 

/a tsp. dry mustard powder 2 C. beer 

2 C. chili sauce, ketchup or 2 T. Worcestershire sauce 
bottled barbecue sauce 2 T. lemon juice or vinegar 


In small bowl combine all ingredients; stir until blended. Brush sauce over 
spareribs, pork chops or chicken during last 30 minutes of grilling. Makes 
12 Cups. 


MOWM’S BEST TOMATO GRAVY 


Bacon for grease 1 C. tomato juice 
Flour 


Fry bacon for grease. Brown flour in bacon grease. Make like brown gravy. 
Add tomato juice and serve over cornbread for breakfast. Also good for 
meatloaf. 


TOMATO MILK SOUP 


In pan put a quart of tomato juice, 1 tsp. baking soda and bring to boil. 
Then add '2 gallon milk, salt & pepper, just get hot almost to a boil. 


Joe’s Favorite! 


CUCUMBER SALAD 

3-4 peeled cucumbers, sliced 2 C. vinegar 

1 small onion, chopped 1 tsp. salt 

4 C. green pepper, chopped ‘/s tsp. pepper 

/2 C. sugar 4 tsp. celery seed 


Add T. of salt to cucumber, marinate in refrigerator for at least 1 hour. 
Drain, add other ingredients. Mix well and chill. 


STRAWBERRY SALAD 


1'/2 cups boiling water, dissolve 1 6 oz. package strawberry Jello. Add 2 
cups strawberries, 1 cup drained crushed pineapple, '/2 cup chopped 
pecans and 1 cup sour cream. Mix together and refrigerate till set. 
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SPINACH STRAWBERRY SALAD 


Raw spinach, washed and 1 tsp. salt 
drained, torn apart '/2 tsp. celery seed 
1 pint fresh strawberries sliced 3 T. grated onion 
Toasted almonds 1 C. vegetable oil 
2 C. sugar /3 C. wine vinegar 


1 tsp. dry mustard 


Blend sugar, mustard, salt, celery seed and grated onion. Add gradually 
beating constantly, vegetable oil and vinegar. Refrigerate several hours. 
Spread spinach onto salad plates, add sliced strawberries and top with 

toasted almonds. Add dressing before serving. 


ONION SKINNED EASTER EGGS 


Fill pan with onion skins, pour water over onion skins, put eggs in and 
bring to boil for 15 minutes. Really makes good Easter Eggs. They come out 
a real pretty brown. 


GRAVY 


Use drippings from turkey, roast beef or pork. Season with salt and pepper. 
Bring to boil. Mix 2 tablespoons cornstarch with water in a Cup, pour into 
your liquid. If not thick enough mix more cornstarch and water. | add 
Kitchen Bouquet for extra flavor and browning. 


ONION SOUP 

1 T. butter 3 C. beef stock 

1 T. olive oil "2 bay leaf — salt & pepper 

3 large onions, very thinly sliced _6 T. grated cheddar cheese 

1 tsp. sugar 3 slices bacon, cooked and crumbled 
2 C. water 6 slices bread, lightly toasted 


In a heavy pot, melt the butter and oil and add onions. Cover and cook 
very slowly till onions wilt, then uncover, sprinkle with sugar and cook till 
onions are dark brown. Add the water, stock and bay leaf, simmer 1 hour. 
Remove and discard bay leaf. Season with salt & pepper. 


Distribute the cheese and bacon evenly over the bread slices. Place bread 
in the bottom of the serving bowls, and ladle hot soup over. Makes 


6 servings. 
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MAIN DISHES, CASSEROLES 
& VEGETABLES 


ASPARAGUS CASSEROLE 
ASPARAGUS CASSEROLE 
ASPARAGUS PARMESAN 


BAIT POT TOUES so vores cca snc pee ee ane ee een ete coer ete oe ee ote noene Rese ene 
BYNICELD RICE treces cuieicoes es fscsch Sa cn desea a cepecemera eect ae ent we chee ender oe Sur ser omer are 
BAKED SO WA SIA Grarresseeed ser cweseere tee tere eee te sence eaters aes veer eres teeeee a neem 
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BROCGOLI WITH HOLLANDAISE SAUCE Ree ae lit AO 
BROCCOLI-PEA: CASSEROLE .. wean get sae 43 
BROCCOLI QUICHE xcs... nestle ce pie —.osaceacuneasonenes 35 
BRUSSEL SPROUTS WITH GARLIC AND PARMESAN. seescssesssseseceeeees 44 
BUTTERY CININAMON SKILLET APPLES eee ee ee ee 54 
GELERY CASSEROLE (en: = eee be ee en oa a ae 4] 
GHEDDAR CHICKENS oro es ee es ed eee 30 
CHEESY ZUCCHINI PIE QUICHE i. ci.cecccccecrshucv ete. secevsaseos the ES Sea honeBas 35 
CHICKEN BREASTS cc eee ee eens ie ar oe 56 ewe 29 
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CORN PUDDING s25. oie eee ect ee ae 45 
CORN SOUFFLE. ee ee al ae ee eae 45 
CORN WITH TOMATOES ......-00020-2222:/ 2085. Lee ee cog de 43 
CORNY CORN BREAD CASSEROLE «2.4.5.2 teh ie tian Shee Wee rene nu 54 
COUNTRY HAM, KALE & POTATOES \setiie...0cititiseeeetusesds eee eee 52 
CREAM PUFF SALAD BOWL eee ee ee ee 39 
GREEK BANK POTATOES taco eb rte eee ia Ae te cee renee 56 
PASYABEEE GOLILAS HT cniec eee re ee ee ee ee ao ee oe 51 
EAS. BEEESTROGANOPFE cesta oe ey ee 26 
EAS MAMBURGER CASSEROLE: meena tenn eee ee re ee, 53 
EGGPLANT AND TOMATOES WITH GRAINS 220 ee 48 
EGGPLANT CASSEROLE. 2 heen eee nnn Cee coe ese 41 
ELEGANT, BEGRITENDERL OUN@ 3 meee ee eee i See 52 
FAVOR FE ASAGINA secs kee re er ee eat ee ede 32 
ERENCH CRIEFDUEGGPLANT sac eeemer ee ee eee eee eet 44 
PRENCH.GREEN BEAN CASSERO Lee te eo reste nt eed 42 
ETE COIN ele yeas etc eee ee es, OE en Sees 45 
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BRIED ZU CGRINNSOQUAS eters cerecetnc: cneanstscsonoeesae- castes conasaseecscactcbo. tsesssontescsecree 56 
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GREEN! PEPPER. STEAK ccc. -s2ccse2+00-0scscacsosaceacono se. snqrecsecnsntenestatonece teeeseneetccenecee tats 31 
GRILEED IHERBED GHICKEN ii.....2......s0cecsecsecaevsacsescsessueserescstessnesoesscesdestroctercesn: 52 
GRITS°& EGG CASSEROLE <5.0.s.-.s0.+-0-00aneneseanecosevesmasesestaarsecsratsecsssconerssestescmantaes 38 
FHAMBURGER CASSEROLE cisccccctssesass-ctanvoscovassesssvonncts seavsernecspacsnceceseecanesceseerene 26 
HARVARD) BEET Se.ccccccsssensecssezasesoses cceesovenseossctesesecstegusdeesveesesdesecstavessessereasteosees 46 
HOLIDAY, YAM: CASSEROLE). 5.0c.c2c.sccscvesearescsennesosoueracesostnerscocssnnateseronssrecssoesnte 38 
HOLLYWOOD) HAMISALAD BOWL: i2xcs..c:-<sesccsestoeceesesosnstsesocsseccesccossecesteccsereres 39 
FIO Te DISH Sica ccecsvex stovccessenneceusevccs sacs sansep scnssencoctenccosesvetoaecoennessaccseneticcee sestencrseraens 28 
IMPOSSIBLE CHICKEN! & BROCCOLI PIE <.ssss.cstvoscoracseomacsssccessourcseenret ora eeceeure 36 
ITALIAN! EGGPLANT: GASSEROLE S200 2.s 2.22.2 -0cetcesscnsstecocnssevat-cnasecssetosustaveresensence 40 
LOW FAT LASAGNA ciscisas tr sess cconeneancocosnsecevonawocescnugsdees ovascesscencisass saevenccersenersereses 57 
MACARONI’ Se CRIEESE:, «se csesestsasoepsquenscstacd sessaen trap scesspensenesanteencvstieeerett nee sceeaateme 55 
MASHED SWEET, POTATO ‘CASSEROLE s.<20. 000... :sccssssosenerenctcacstesessesoeseccceracncsncees 47 
MEAT BALLS. oop scesccsccccccsccesssusscssesasecucostsecusoneasessSusenicasearsteesstseqtacecoseesscecesecuonensen 24 
MOMS. DRESSING 25.05: scpec-crs sesovesceneoavasese ateccteds setisuepnesetsecessase tense sncnenee = caneceenen 48 
MOM'S GHICKEN DUMPLINGS 22.50.25. ...-2s0>ncessescensosst cases senedossenssensesesrsssneansoens 47 
MOMS PORK-SAUSAGE (tsc.<-ccce0s scccacssercessonnacsesecenccens ousetesesvocussscs secossnsaessesauncane 34 
MUSHIROOM:SUPREMES....20.c:scnscsssessassscosssrcnecetaressoventmasrrereconcssesssncseonneanarceme 49 
ORANGE GLAZED CHOPS s22-focctecssoanenssnssievssoasessensslressteonsessisescttustase covers ce teeeerse 30 
OVEN BAKED PORK CHOPS: WITH SAUERKRAUT, io 6.025002, <0200-cc-0nssecssaesnesemenee 24 
OVEN 'ERIED CHICKEN  : cscasccso-sctecssnscacensesceesorannsvcreesentense 7aacocssssoneceectunveeteentees 31 
OVEN FRIED: CHICKEN PARMESAN? tc... eceressesnccecarcotsenccestsscancncvssssaressscsesoesmacecs 29 
OVEN FRIED GREEN! TOMATOES. 22... 25. scn-0-0cc-esoss0e-casonssecocnsestseeeseenennssccsesswaneems 50 
PIZZA. BURGERS iene. .destacccoccedeatsdnsevnsgsacsecsesavesossecensccedosausssseSutcosenooesdcesenessumenmeaes PU 
PORK ROAST | cccssnsocisononesonnacsnannsa aibeasstnnseuieseanncsepanteoneasesvaneissuacsensaseseuasssssnc se eeeet 57 
PRIME RIB-BEEF TENDERLOIN .2..000..02..c.s00scceessenceco-seseacoosceccecseeavsesodseesensvncccreeess 26 
SALMON, CROQUETTES isc.ncccasescsncene cnseceedessvecens os acscsenaencraevssnnarecastesuccnneacseeeires 55 
SCALLOPED BROCCOLI wacscsscnsos-ccessenecncoseswoacse eee tstacacesuacssseenctecatennonctvaeneseaee 39 
SCALLOPED CABBAGE | o2.si- sas dase sccsscnesesouesdeanesassrs sa eossenuasyoxeassiscesebacsseveceeareeeee 46 
SCALLOPED MUSTROOMIROWATOES 2: cc... sceeerceteseenssessssarseeses en daseshaewenneseee 49 
SHEPHERDS PIE Sc anctcsesacecceSaescsesczeeosossccscestanscvescseracaesensases: scasese ots amiccoeatetee 52 
SPAGHETTI SAUCE vics..sisnesnonsdtxcusicsisens Cooaatenennlavaicnsnestetssenetscnkonstgdetdscavnoosestence see 24 
SPANISH PORK CHOPS: iss2s6 incccsswotsseossusddogelensahensapsnastosoessssisanssee snohseeateasesn tte eters 24 
SPANISH STEW 25. ccc cssosseesswne secs dos enesds cedesteens cose secanstsctase esse ccutas sancs sacs oneece se ieateres 33 
SPINAGH GASSEROL Eivinvs..coxncocesocesass concesssvensocseunconecaesdurcssus cu cuswassecscutatteevesseseee 38 
STEAK TIPS WililiniMUSHROOMSIAND ONIONS Sie. ccccccctucecccsscacessecsceseemeeeess 27 
STUFFED BAKED SPARERIBS icc 2::cccs0ssvasuscsvevsjenvsonennnacsrsuscniventeesqesses sacstereesangeaee 34 
STUFFED CABBAGE \..5. ciscsesadssnens cccassanssavssscetuonsdetossoqeansaucrsucnesscecsstsccentsegeeee same 28 
STUFFED EGGPLANT W/TOMATO & CHEESE s2sscsc.cssccusse-ssserexecss-soouesteussaanees 48 
STUFFED PEPPERS suc5 0 cesscasocacesnsecnustonchasseabdeuckoy ecarescotisernasasesadssscansdoceedeeesee eam 28 
STUFFED PORK CHOPS 1.52.-cscccctensvcoensecodassenaasen dosaestscen unos dctesvatcersaesetases taneen ene 30 
STUFFED (POTATOES i corscnsccsesoesescsevesscsesessccessdneterceetectescssseseseovesarcee ss cones tonsesseaoame 29 
SUGAR SNAP PEAS Wii MUSEIROOMS fice. .czeseecereseneecessecsneeteesenentceeesseeenet 45 
SWEET POTATO CASSEROLE conc. svccsucessuscoserschicnusbosteosetnessoansaeneus ccve'gnytavessanverss me 37, 
SWISS: BURGERS 202-3: .2.05sstscessconssessecssassshasnoonendacehssenacsaccescccrscaresceesessssconccesseseneee 26 
SWISS CHEESE. AND EGG CASSEROLE: ..25.<.c0.ssconsansestnctusessousecersenccerseessnetrensee So 
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YELLOW SQUASH CASSEROLE sx cic: <c<ccc.ernsevsncecsrosesssnpezeusssvustsesucceeeshrt een eemeeae 37 
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ZUCCHINI CASSEROLE OF STUFFING .....::..20...-se-scsessyedesesinceencuctacceresarceneegee nace 36 


SPAGHETTI SAUCE 


1 large can Italian tomatoes 4 cans water 

2 small cans tomato paste 1 green pepper 
4 garlic cloves 1 T. oregano 

1 small onion Pinch of basil 
V2 can water 2 T. sugar 


Brown onion and garlic in Wesson oil. Add 1 Ib. Italian sausage browned 
in its own fat. Add above ingredients. Simmer 4 hours uncovered. 


MEAT BALLS 
1 Ib. hamburger 2 eggs 
1C. bread crumbs /4 C. water 


Mix ingredients together, make into balls. Brown in sausage fat. Add meat 
balls to spaghetti sauce. Simmer 4 hours. 


SPANISH PORK CHOPS 


Brown pork chops with salt and pepper. Spread ketchup on browned pork 
chops. Sprinkle a little dry mustard on each pork chop. Put in long pyrex 
casserole dish. Then pour a little sweet pickle juice over. Bake at 325° 

for 1 hour. 


OVEN BAKED PORK CHOPS WITH SAUERKRAUT 


6-8 medium pork chops 4 apples peeled and sliced 
1 qt. sauerkraut Salt and pepper 


In broiler pan put sauerkraut spread out. Layer pork chops over top 


sauerkraut. Salt and pepper them. Arrange sliced apples around them. Bake 
at 375° for 1 hour or until pork chops are brown. 
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BAKED CHICKEN REUBEN 


4 whole broiler-fryer chicken 4 slices (each about 4x6 inches) 
breasts, halved and boned Swiss cheese 

‘/4 teaspoon salt 11/4 C. bottled Thousand Island 

Y/s teaspoon pepper salad dressing 


1 can (16-0z.) sauerkraut, drain 1 T. chopped fresh parsley 
and squeeze all liquid out 


In greased baking pan, place chicken. Sprinkle with salt and pepper. Add 
sauerkraut over chicken; top with Swiss cheese. Pour dressing evenly over 
cheese. Cover with foil and bake in 325°F oven for about 11/2 hours or until 
fork can be inserted in chicken with ease. Sprinkle with chopped parsley to 
serve. Makes 4 servings. 


BARBECUE 

3 lb. hamburger 2/3 C. water 

3 strips celery, chopped 2'/2 bottles ketchup 

4 onions 1'/4 cans tomato puree 
2 C. flour 2 Ibs. corned beef 

Va C. vinegar /4 bottle chili powder 

'/s box brown sugar 2 T. worcestershire sauce 


Brown hamburger, onion, salt and pepper and celery. Drain excess fat and 
stir in remaining ingredients. Cook slowly for 30 minutes. 


BEEF STROGANOFF 
1'/2 Ibs. round or sirloin steak, 2 C. sherry 
cut 1/4 in. thick 3 T. flour 
1 pint box fresh mushrooms, sliced 1 tsp. salt 
1 can beef broth ‘2 pint sour cream 
YC. oil Rice or noodles 


4 C. chopped onions 


Brown steaks in large skillet in oil. Push meat to side of skillet or put in 
bowl. Add mushrooms and simmer. Cook until tender but not brown. Stir 
in beef broth. Add meat, cover and simmer 1 hour until meat is tender. Add 
sherry. Combine flour and salt with sour cream and stir into mixture in 
skillet. Simmer uncovered about 15 mintues and serve with rice or 
noodles. 
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EASY BEEF STROGANOFF 


11/2 Ibs. steak cut in 1 inch cubes _‘ Butter 

— cover with lemon juice 1 hour 1/2 C. sour cream 
1 onion Worcestershire sauce 
1 4-0z. can mushrooms Chow Mein noodles 


Sautee onion and mushrooms in butter. Take out of butter. Put mushrooms 
and onions in, then add sour cream and a little Worcestershire sauce. Serve 
over Chow Main noodles. Serve with spinach salad and poppy seed 
dressing. 


PRIME RIB-BEEF TENDERLOIN 


Beef tenderloin Bacon strips 
Salt and pepper Garlic 
Worcestershire sauce Fresh mushrooms 


Put 3 slits in beef, put in thin slice of garlic. Rub salt and pepper on meat. 
Put Worcestershire sauce over meat. Wrap strips of bacon around meat. 
Hold with toothpicks. Put in refrigerator overnight to marinate. Wrap in foil 
and put mushrooms around meat. Bake at 325° for 12 to 15 minutes per 
pound for rare to medium, 18 to 20 minutes per pound for well done. 


SWISS BURGERS 


Ground chuck Chopped mushrooms 
Shredded Swiss cheese Red Holland House cooking wine 


Mix ground chuck, cheese and mushrooms. Make into patties, fry, and add 
a little wine on top. Very good. 


HAMBURGER CASSEROLE 

1 Ib. hamburger 1 8-0z. pkg. cream cheese 
1 medium onion 1 box macaroni and cheese 
1 carton sour cream 1 tsp. salt and pepper 


Brown hamburger and onion until done, drain off excess fat. Blend sour 
cream and cheese together in skillet and melt cream cheese stirring 
constantly over low heat. Place the macaroni in a casserole and top with 
the hamburger mixture. Pour the sour cream mixture over top. Season with 
salt and pepper. Bake in a 350° oven for about 40 minutes or until bubbly. 
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PIZZA BURGERS 


‘2 lb. hamburger 1 10-o0z. can pizza sauce 
/4 lb. pork sausage 1 small can tomato sauce 
2 medium onions Salt and pepper 


Brown hamburger and sausage in skillet. Add onions and pour in pan with 
pizza sauce. Cook slowly until thick. Serve on buns. Serves 5. 


BONNIE’S BEST BEEF OR PORK BARBECUE 


8 lb. beef or pork 6 T. Worcestershire sauce 
5 bottles ketchup 5 tsp. paprika 
5 onions 5 tsp. chili powder 
11/2 C. celery 1 tsp. cinnamon 
1 C. water (to cook onions ‘/s tsp. ground cloves 
and celery) 2 T. sugar 


10 T. vinegar 


Combine all ingredients and simmer for at least 2 hours. 


STEAK TIPS WITH MUSHROOMS AND ONIONS 


Garlic butter 1/4 tsp. pepper 

1 lb. butter (room temp.) 1 large onion sliced 

/2 garlic peeled and minced 1/2 lb. mushrooms sliced 

Va C. dry white wine 1 Ib. beef tenderloin tips (salt, 

1 T. chopped fresh parsley pepper, garlic, dash of sherry) 


For garlic butter combine first 5 ingredients in bowl and mix on low speed 
of electric mixer until thoroughly blended. Melt 2 tablespoons garlic butter 
in large skillet over medium heat. Add onion and saute until golden. Add 
mushrooms and cook lightly. Transfer to plate and keep warm. Drain and 
wipe pan. Season meat with salt, pepper and garlic powder. Melt 1 table- 
spoon garlic butter in skillet over medium heat. Add meat and saute to 
desired doneness. Return onion and mushrooms to pan and stir to blend. 
Add sherry and serve immediately, topped with additional garlic butter. 
Remaining garlic butter can be frozen. Serves 4. 
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HOT DISH 


2 lbs. hamburger 1 small box elbow spaghetti 
1 large can tomato juice 1 large diced onion 
1 large can tomatoes 


Saute hamburger and onion until dark brown; drain off grease. Cook 
spaghetti; drain and mix with hamburger, tomato juice, tomatoes and 
onion in roaster. Bake in 350° oven for about 4 hours, until juice is cooked 
down. Do not short change the juice or cooking time as this is the secret 
and makes it delicious. Serves 10. 


STUFFED PEPPERS 


Green peppers 2 C. minute rice 
11/2 lbs. ground beef 1/3 tsp. salt 
1 large onion 1can Campbells tomato soup 


1 clove garlic, diced 


Cut tops and seeds out of peppers. Mix hamburger, '/2 onion, garlic, rice 
and salt together and stuff into peppers. Heat soup, '/2 cup water, '/2 onion 
and 2 tablespoons flour. Pour over peppers. Bake at 375° covered for 

14/2 hours. 


STUFFED CABBAGE 

1 large cabbage 1 small onion, grated 
Juice of 2 lemons 2 eggs 

1 lb. ground beef 1 tsp. salt 

Ya C. raw rice ‘/4 tsp. pepper 


Break cabbage apart. Pour boiling water over cabbage. Mix other 
ingredients together. Spoon 1 tablespoon meat mixture in cabbage leaf, 
cover with tomato juice. Bake until done. 
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STUFFED POTATOES 


Baking potatoes Butter 

Salt Paprika 
Pepper Parsley 

Milk Cheese Whiz 


Bake potatoes until done. Cut in half, scoop out potato. Mash potato with 
salt, pepper, butter, milk and Cheese Whiz. Stuff back in potato half. 
Sprinkle with paprika. Make day before, put in refrigerator overnight. Bake 
at 325° for '/2 hour. Put under broiler for a few minutes and garnish with 
fresh parsley. 


CHICKEN BREASTS 


Chipped beef 1 can mushroom soup 
4 Chicken breasts 2 pint sour cream 
Bacon 


Cover bottom of pan with chipped beef. Debone chicken breasts without 
skin. Wrap each breast with bacon. Pour mixture of mushroom soup and 
sour Cream over chicken. Bake at 325° for 2 hours. 


OVEN FRIED CHICKEN PARMESAN 


"2 C. grated Parmesan cheese 2'/2 lb. fryer cut up 
V4 C. flour 1 egg slightly beaten 
1 tsp. paprika 1 T. milk 

/2 tsp. salt 4 C. margarine 


Combine cheese, flour and seasoning. Dip chicken in egg and milk. Coat 
with cheese mixture. Place in greased baking dish. Pour margarine over 
chicken. Bake at 350° for 1 hour. Serves 4. 
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CHEDDAR CHICKEN 


4 chicken breasts split ‘/s tsp. pepper 

and skinned 1 C. shredded cheddar cheese 
'/2 C. melted margarine 1 T. parsley 
Vy tsp. salt 


Brush chicken with combined seasoning. Place in baking dish. Bake 45 
minutes basting occasionally. Combine cheese and parsley; sprinkle over 
chicken. Continue baking 10 minutes longer. Serves 8. 


ORANGE GLAZED CHOPS 

4 chops (*/s" thick) 2 T. brown sugar 
Shortening 2 T. orange marmalade 
Salt and pepper 1 T. vinegar 


2 C. orange juice 


In skillet, brown chops on both sides in hot shortening. Season with salt 
and pepper. Drain off excess fat. Combine orange juice, brown sugar, 
orange marmalade and vinegar. Pour over chops. Cover and simmer 45 
minutes or until chops are tender. Remove chops to a warm platter. Spoon 
sauce over top. 


STUFFED PORK CHOPS 


2 Ib. medium sized mushrooms —_—_ 4 double center loin pork chops 


3 C. chopped onions w/pockets 

3 C. chopped celery ‘/2 tsp. salt 

1 stick butter V4 tsp. pepper 

1 C. pkg. bread crumbs 2 C. dried apricots 
‘/s tsp. ground sage 1 C. dry white wine 


2 C. chopped parsley 


Reserve 4 mushrooms for garnish; thinly slice remainder. Saute sliced 
mushrooms, onion and celery in '/4 cup of the butter in a large flame proof 
dish or skillet with oven proof handle until tender. Add bread crumbs, sage 
and parsley. Sprinkle pork chops with salt and pepper. Reserve 4 apricots; 
chop remainder and add to skillet mixture. Stuff pork chop pockets loosely 
with mixture. Secure opening. Brown chops on both sides. Pour wine 
around, cover and bake at 350° for 1 hour. 
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GREEN PEPPER STEAK 


1 Ib. beef chuck or round 2 tomatoes, cut in wedges 
Ys C. soy sauce 1 C. red or green pepper 

1 clove garlic cut into 1-inch squares 
1'/2 tsp. grated fresh ginger 2 stalks celery, thinly sliced 
%4C. salad oil 1 T. cornstarch 

1 C. green onion (thinly sliced) 1 C. water 


Cut beef into thin strips. Combine soy sauce, garlic and ginger. Add beef. 
Toss and set aside while preparing vegetables. Heat oil in large frying pan. 
Add beef and toss over high heat until browned. Taste meat. If not tender, 
cover and simmer 30 minutes. Turn heat up and add vegetables. Toss until 
vegetables are tender and crisp, about 10 minutes. Mix cornstarch with 
water. Add to pan; stir and cook until thickened. Add tomatoes and 

heat thoroughly. 


OVEN FRIED CHICKEN 


1 C. flour 2 tsp. paprika 
2 tsp. salt 2 C. shortening and butter 
/s tsp. pepper 1 cut up fryer 


Heat oven to 425°. Mix flour, salt, pepper and paprika in paper bag. Put 
shortening in oblong pan, 13 x 91/2 x 2 and set in oven to melt. Shake 3 or 
4 pieces of chicken at a time in bag to coat thoroughly. Place chicken skin 
side down in single layers in hot shortening. Bake 30 minutes, turn skin 
side up and bake 30 minutes or until chicken is done. 
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FAVORITE LASAGNA 


1 Ib. Italian sweet sausage loose 1 jar Prego spaghetti sauce 


1 lb. ground beef 11/2 C. water 

2 C. finely chopped onion 2 6-0z. cans tomato paste 

1 clove garlic chopped 1 large can Italian tomatoes or 
1 T. salt American tomatoes (drained) 
‘/2 tsp. dried basil (optional) 1 T. sugar 

/a tsp. pepper 12 large lasagna noodles 


Fry sausage and ground beef. Add remaining ingredients and simmer 
1'/2 hour. Cook lasagna according to package directions. 


CHEESE MIXTURE: 


1 lb. Ricotta cheese */, C. Romano cheese 
1/2 tsp. salt Ya C. parsley 
3/4 lb. mozzarella cheese 1 egg 


thinly sliced 


Mix Ricotta, egg, parsley and salt. Cover bottom of large pyrex dish with 
2 cup of sauce mixture. Layer with lasagna noodles; spread '/2 cup Ricotta 
mixture. Top with mozzarella and Romano cheese. Repeat layers. Cover 
with foil and bake at 375° for 25 minutes. Then uncover and bake 25 
minutes longer. 


TEXAS HASH 

2 Ibs. ground chuck or beef 2'/2 tsp. salt 

2 medium onions chopped 2 tsp. Worcestershire sauce 

2 green peppers chopped 1 C. raw rice (can use minute rice) 
2 small cans tomatoes chopped Tomato juice 


1'/2 tsp. chili powder 


Brown beef in skillet and drain off fat. Put all ingredients in skillet and cook 
slow about 1 hour. Stir often. 
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SPANISH STEW 


1 Ib. chopped round steak 1 tsp. salt 
2 C. bread crumbs /a tsp. pepper 
2 eggs 1 Ige. onion (chopped) 


Form into one inch diameter balls, then drop into the following: 


1 chopped carrot 2 green peppers 
2 chopped onions 2 C. strained tomatoes 


Cook slowly one hour. 


TURKEY, HAM AND CHEESE SANDWICH 


16 slices white or whole 6 eggs beaten 
wheat bread 3 C. milk 
8 slices ham ‘/2 tsp. onion salt 
8 slices turkey 2 tsp. dry mustard 
8 slices cheddar or swiss cheese 
TOPPING: 
2 C. crushed corn flakes or 2 C. melted margarine 


bran cereal 


Make a single layer of 8 slices of bread on a greased baking dish. Top each 
slice with turkey, ham and cheese. Cover with remaining 8 slices of bread. 
Make a custard by combining eggs, milk, onion salt and mustard. Pour 
custard over sandwiches. Refrigerate overnight. Mix topping ingredients 
well. Spread mixture evenly over sandwiches and bake at 350° for 1'/s 
hours. 
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STUFFED BAKED SPARERIBS 


4 lbs. spareribs (2 equal pieces) 1 T. sugar 


1 C. apples, chopped 2 T. flour 
1 C. bread cubes 3/4 tsp. salt 
1 T. onions, chopped Ys tsp. paprika 


3 T. margarine 


Brown chopped onions in butter until limp; add bread cubes and toss 
gently until lightly brown. Prepare stuffing mixing apples, bread cubes, 
onions, '/2 tsp. salt, sugar and paprika. Spread dressing on one sparerib and 
cover with the piece of sparerib. Tie the two pieces together with string to 
hold stuffing in place. Rub outside of spareribs with salt and flour. Place on 
rack in roasting pan and bake at 425° oven for 1 hour longer. Baste every 
15 or so minutes with pan drippings. Serves 5-6. 


MOMS PORK SAUSAGE 


10 Ib. ground pork 5 tsp. pepper 

9 tsp. salt 3 tsp. sage if desired 
TAMALE PIE 

3 C. boiling water 2 C. baked beans 

1 C. yellow cornmeal 2 tomatoes, sliced 

1/2 tsp. chili powder /2 green pepper, sliced 


Bring water to a rolling boil in saucepan. Gradually stir in cornmeal, 
beating constantly to prevent lumps. Stir in chili powder. Cook and stir 
over low heat until mixture thickens, approximately 10 minutes. Cool 
slightly. Place about half of the cornmeal mixture on the bottom of a 
10-inch pie pan. Spoon beans over cornmeal. Top with sliced tomatoes 
and green peppers. Cover with remaining cornmeal mixture. Bake in 
preheated 350° oven for approximately 30 minutes. 
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CHEESY ZUCCHINI PIE QUICHE 


Pastry for 9 in. pie /4 to '/2 tsp. whole basil 
1 T. Dijon mustard /4 tsp. garlic powder 
/4 C. margarine ‘/a tsp. oregano 

2 large zucchini, thinly sliced 2 eggs beaten 

1 C. chopped onion 2 C. (8-0z.) shredded 
1/2 C. chopped fresh parsley mozzarella cheese 


Line a 9-inch pie plate with pastry; trim excess pastry around edges. Prick 
bottom and sides of shell with a fork and bake at 425° for 6 to 8 minutes. 
Let cool on wire rack. Spread mustard evenly over bottom of pie shell. 
Melt butter in large skillet; add zucchini and onions and cook over low 
heat 10 minutes, stirring occasionally. Stir in parsley, basil, garlic powder 
and oregano. Cover and simmer 5 to 7 minutes. Combine eggs and 
mozzarella cheese; stir into zucchini mixture. Pour mixture into 

pastry shell. 


BROCCOLI QUICHE 


2 C. finely chopped broccoli 12 C. biscuit mix 
‘2 C. green pepper Ya tsp. salt 

3 C. chopped onion V/4 tsp. pepper 

1 C. shredded Colby cheese 3 eggs 

1 C. milk 


Add broccoli to small amount of boiling water; cover. Cook for 10 minutes; 
drain. Place broccoli in lightly greased 9-inch quiche or pie plate. Sprinkle 
with green pepper, onion and cheese; set aside. Combine remaining 
ingredients in electric blender container; blend for 15 seconds or until 
smooth; pour over broccoli mixture. Bake at 375° for 25 to 30 minutes or 
until set. Let stand for 5 minutes before serving. Makes 6 servings. 
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IMPOSSIBLE CHICKEN & BROCCOLI PIE 


1 10-0z. pkg. frozen chopped 11/2 C. milk 

broccoli 3 eggs 
3 C. shredded cheddar cheese 3/4 C. Bisquick baking mix 
1'/2 C. cut up cooked chicken 3/4 tsp. salt if desired 


2/3 C. chopped onion 


Heat oven to 400°. Grease pie plate. Rinse broccoli under running water 
until thawed, drain thoroughly. Mix broccoli, 2 cups cheese, chicken and 
onion in pie plate. Beat milk, eggs, baking mix, salt and pepper until 
smooth (1 minute with hand beater). Pour into plate. Bake just until knife 
inserted in center comes out clean, 25-30 minutes. Top with remaining 
cheese. Bake just until cheese is melted, 1-2 minutes longer. 

Makes 6-8 servings. 


ZUCCHINI CASSEROLE OF STUFFING 


2 med. zucchini shredded 3 slices white bread (soaked in milk) 
1 egg /2 C. shredded Swiss cheese (2 02.) 
3 T. butter, melted Salt & pepper to taste 


Stuff chicken breast or bake in greased dish at 350° for 35 minutes. 


CHICKEN CASSEROLE 


1 chicken 1 pkg. Pepperidge Farm Seasoned 
1 can cream of chicken soup Stuffing Mix 
V4 C, evaporated milk 21/2 C. chicken broth 


Boil chicken. Remove from bone and place in bottom of 10-inch square 
casserole dish. Add in order: chicken soup, evaporated milk, stuffing mix 
and chicken broth (pour over slowly to soak in). Bake 30 minutes at 350°. 
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SWEET POTATO CASSEROLE 


3 C. mashed sweet potatoes '/2 tsp. vanilla 

1 C. sugar 1 T. lemon juice 
1/2 stick butter 1/2 tsp. salt 

3 eggs 1 tsp. cinnamon 
V2 C. milk 1 tsp. nutmeg 
TOPPING: 

1 C. chopped pecans 12 C. flour 

1 C. coconut 1/2 stick butter 


1 C. brown sugar 


Combine first 10 ingredients. Mix topping ingredients until crumbly and 
sprinkle over potatoes. Bake at 350° for 30 minutes. 


YELLOW SQUASH CASSEROLE 


6 to 8 yellow squash cut up 1 egg beaten 

Salt and pepper to taste 1 C. sour cream mixed with '/2 C. 
2 T. butter grated cheddar 

1 chicken bouillon cube V2 C. crumbled bacon 


1 T. grated onion 


Cook squash in boiling water until nearly tender, about 10 minutes. Mash 
and mix with salt, pepper, butter, bouillon, onion, egg and sour cream/ 
cheddar mixture. Pour into casserole. Top with bacon. Bake at 350° for 
30 minutes. Serves 6. 


EGGPLANT CASSEROLE 

3 eggplant 1'/2 C. grated cheese 
1 small onion chopped 2 egg yolks 

1 C. white sauce Salt and pepper 

11/2 C. soft bread crumbs 2 egg whites 


Cook eggplant, drain. Dice. Combine white sauce, onion, cheese, bread 
crumbs, eggplant and egg yolks. Fold in beaten egg whites. Bake for 
1/4 hours at 350°. 
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GRITS & EGG CASSEROLE 


4 C. grits 2 tsp. baking powder 
1 C. water '/2 C. sharp cheese grated 
2 egg yolks Salt & pepper to taste 


2 egg whites stiffly beaten 


Cook grits with dash of salt and let cool slightly; add all remaining 
ingredients. Blend well with grits and turn into baking dish. Bake 45 
minutes at 325°. 


HOLIDAY YAM CASSEROLE 
3 to 4 medium yams peeled 1'/2 C. water 
and cubed 2 medium tart apples cored 
3 carrots thinly sliced on and cubed 
the diagonal /2 C. honey or to taste 
3/4 C. pitted prunes Chopped pecans or walnuts 


Combine yams, carrots, prunes and water in heavy medium sauce pan and 
bring to a boil over medium heat. Reduce heat, cover and simmer until 
vegetables are tender, about 20 minutes. Preheat oven to 300°. Add apples 
and honey to yams and continue cooking 10 minutes. Sprinkle with 
chopped nuts. Serves 4-6. 


SPINACH CASSEROLE 


3 C. raw spinach 1 C. milk 
2 C. grated cheese 2 C. bisquick 
1/2 stick melted butter 


Mix all together except spinach. Then mix spinach in with spoon. Bake at 
350° for 45 minutes. 
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HOLLYWOOD HAM SALAD BOWL 


1 63/s-oz. can Hormel Chunk 3 C. creamy cucumber dressing 
Ham (flaked w/fork) Cream Puff Salad Bowl 

1 C. grapes, halved (recipe below) 

12 C. sliced celery Pecan halves 


In medium bowl, combine ham, grapes, celery and cucumber dressing. 
Chill. Just before serving, spoon ham mixture into Cream Puff Salad Bowl 
and garnish with pecans. 


CREAM PUFF SALAD BOWL 


4 C. water Ya C. all-purpose flour 
2 T. butter or margarine 1 egg 
‘/s tsp. salt 


Preheat oven to 400°. In small saucepan, bring water, butter and salt to a 
boil. Stir in flour. Cook over low heat, sitrring constantly until mixture 
forms a ball. Remove from heat, beat egg until smooth. Spread mixture 
evenly onto well-greased 8 in. pie plate. Bake 15 minutes or until golden. 
Prick bottom and sides with fork. Bake an additional 5 minutes. Cool 
completely on wire rack. 


SCALLOPED BROCCOLI 


2 pkgs. frozen chopped broccoli _‘/s Ib. Ritz or Townhouse crackers 
Y/2 stick butter /2 stick melted butter 
‘/2 lb. grated Velveeta cheese 


Cook and drain broccoli. Add butter and cheese. Stir and pour into 


buttered casserole. Crush crackers and mix with '/2 stick melted butter. 
Sprinkle over top of casserole. Bake uncovered 20-30 minutes at 350°. 
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BROCCOLI WITH HOLLANDAISE SAUCE 


3 heads broccoli Ya C. lemon juice 

Salted boiling water Dash salt and cayenne pepper 
/2 C. melted butter 

HOLLANDAISE SAUCE 

4 egg yolks 


Cut lower-half stem from upper section of broccoli head. Cut the stem into 
spears and the flowers into buds. Wash and cook in boiling water until 
tender-crisp. Drain and serve with hollandaise sauce. Make sauce by 
beating egg yolks in blender. With blender running, slowly add melted 
butter, lemon juice, salt and pepper. Pour over hot broccoli. Sauce may be 
stored in a sealed container and reheated by immersing in pan of hot 
water. Sauce makes 1 cup. 


BROCCOLI AND RICE CASSEROLE 


1 pkg. chopped broccoli cooked —/. C. water 


and drained (about 2 cups) 2 C. Cheez Whiz or 8 oz. 
1 chopped onion cheddar cheese 
'/2 stick margarine V2 C. milk 
1 can cream of chicken or 1 C. rice (add dry) 


mushroom soup 


Cook broccoli, drain. Sautee onion in margarine. Add remaining 
ingredients and bake in 11/2 qt. casserole 30-40 minutes at 350°. 


ITALIAN EGGPLANT CASSEROLE 


1 medium eggplant pared and 1 8-0z. spaghetti sauce 
cut in 1/2 inch slices with mushrooms 
V2 C. melted butter 4-0z. mozzarella cheese 


3/4 C. fine dry bread crumbs 


Peel and slice eggplant. Melt butter. Preheat oven to 450°. Mix bread 
crumbs and salt in bowl. Dip eggplant in butter, then in crumb mixture. 
Place in greased baking sheet. Spoon sauce on top each slice. Sprinkle 
with oregano and cheese. Bake in 450° oven 10-12 minutes until done. 
Serves 4-5. 
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EGGPLANT CASSEROLE 


1 medium eggplant Margarine 
1 medium onion 1 can mushroom soup 
Salt and pepper Grated cheese 


Boil eggplant until tender enough to peel, approx. 10 minutes. Peel and cut 
into cubes. Chop onion fine and sprinkle over eggplant, salt and pepper. 
Dot with margarine. Pour mushroom soup over this and sprinkle with 
grated cheese, then cracker crumbs. Bake at 375° for 30-45 minutes. 


BROCCOLI CASSEROLE 


2 pkgs. frozen chopped broccoli 1 C. grated sharp cheese 


2 beaten eggs 1 can cream of celery soup 
1 C. mayonnaise Salt & pepper to taste 
2 T. minced onion Buttered snack cracker crumbs 


Boil frozen broccoli for 5 minutes and drain. Add eggs, mayonnaise, 
minced onion, cheese, soup, salt and pepper. Pour into buttered casserole. 
Cover with cracker crumbs and bake about 35 minutes in 350° oven. 
Serves 8. 


CELERY CASSEROLE 
4 C. (1 in.) celery slices 4 C. diced pimentos 
1 5-oz. can water chestnuts, 2 C. bread crumbs 
drained and sliced V4 C. toasted slivered almonds 
1 can condensed cream of 2 T. melted butter 


chicken soup 


Cook celery in salted water until crisp done, about 8 minutes. Drain and 
mix with chestnuts, soup and pimento. Put into greased 1 quart casserole. 
Top with crumbs, almonds and butter mixed together. Bake at 350° for 35 
minutes until brown and bubbly. Serves 6. 
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ASPARAGUS CASSEROLE 


2 T. butter 2 Ibs. fresh asparagus cut crosswise 
2 T. all-purpose flour in 1'/2 in. pieces (4 cups) cooked 
/2 tsp. salt 4 hard-cooked eggs sliced 

Dash pepper /4 C. medium cracker crumbs 

2 C. milk 2 T. butter melted 


Melt 2 tablespoons butter, blend in flour, salt and pepper. Add milk all at 
once and cook, stirring constantly until mixture thickens and bubbles. 
Arrange half the cooked asparagus, and all the egg slices in bottom 

of 8 x 8 x 2 inch baking dish. Add half the white sauce. Top with remaining 
asparagus and sauce. Toss crumbs with butter; sprinkle atop sauce. Bake at 
350° for 30-35 minutes or until heated through. Serves 6. 


FRENCH GREEN BEAN CASSEROLE 


1 pkg. French green beans cooked 1 can cream of mushroom soup 
according to pkg. directions 1 can French onions 


Layer green beans in casserole. Pour mushroom soup over, then add 
French onions. Bake 350° for 45 minutes. 


ASPARAGUS PARMESAN 


1 C. cracker crumbs /4 tsp. black pepper 

3 Ibs. asparagus Ya tsp. dry mustard 

3 T. butter 11/2 C. milk 

3 T. flour 1 4-oz. jar sliced mushrooms 
2 tsp. season all with juice 

Ye tsp. onion powder Parmesan cheese 


Butter 1'/2 qt. baking dish, sprinkle with cracker crumbs. Drain asparagus 
and place over top of crumbs. Melt butter and add flour and spices. Then 
add milk and mushrooms with juice and cook until thick. Pour over 
asparagus and top with cheese. Bake at 350° for 30 minutes or until 
slightly brown. Serves 6-8. 
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CORN WITH TOMATOES 


2 T. butter ‘2 C. chopped green peppers 
3 C. diced tomatoes Salt to taste 
3 C. fresh corn Cheese and cracker crumbs 


Sautee tomatoes, corn and peppers in skillet. Add salt and cook slowly 
about 30 minutes. Serves 6-8. Also good as a casserole covered with 
cheese and cracker crumbs. 


BROCCOLI-PEA CASSEROLE 


2 10-0z. pkgs. frozen /2 tsp. pepper 
chopped broccoli 1 C. grated sharp cheese 
1 pkg. green peas 1 medium onion chopped 
1 can cream of mushroom soup 2 eggs beaten 
1 C. mayonnaise 2 C. crushed round crackers 
1 tsp. salt 


Cook broccoli until done. Drain, arrange cooked broccoli in 2 qt. 
casserole; add peas. Mix soup and mayonnaise, salt, pepper, cheese, onion 
and egg to make sauce. Pour sauce over broccoli and peas. Sprinkle 
crushed crackers over top. Bake at 350° for 30 minutes. Serves 8. 


ASPARAGUS WITH CHEESE 


1 Ib. fresh Huber’s 2 T. chopped pimentos 
asparagus spears 2 T. sesame seed, toasted 
2-0z. process Swiss cheese, 
shredded ('/2 C.) 


In 10-inch skillet, cook asparagus spears in boiling, salted water until 
tender; drain. Toss together cheese, pimento and sesame seed; sprinkle 
Over spears. Heat at 350° just until cheese melts, about 3 minutes. 
Makes 4 servings. 
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ASPARAGUS CASSEROLE 


1 stick margarine 4 T. butter 

1'/2 C. cracker crumbs 4 T. flour 

4 C. cooked asparagus 1'/2 C. milk 

2 C. slivered almonds 1 jar Old English cheese 


Mix margarine, cracker crumbs and press in 8 x 8 casserole dish. Add 
asparagus, sprinkle almonds on top. Cook butter, flour, milk and cheese 
slowly until thickened. Pour over casserole. Sprinkle with cracker crumbs. 
Bake for 45 minutes at 375°. 


BRUSSEL SPROUTS WITH GARLIC AND PARMESAN 


1 Ib. fresh brussel sprouts Salt and pepper 
Ya C. water V4 C. freshly grated 
2 T. butter Parmesan cheese 


1 garlic clove minced 


Discard any dry outside leaves from sprouts. Trim stems. Using small, sharp 
knife, cut a shallow x in bottom of each stem. Combine sprouts and water 
in shallow 1-quart baking dish. Cover and cook on high 7 minutes. Let rest 
covered 3 to 4 minutes. Meanwhile, combine butter and garlic in small 
glass measuring C. and cook on high 1 to 2 minutes. Drain water from 
sprouts. Add butter mixture, salt and pepper. Toss lightly to coat. Add 
cheese and toss again. Serve hot. Serves 6 to 8. 


FRENCH FRIED EGGPLANT 


1 eggplant 1 tsp. salt 
2 eggs Cracker crumbs 


Dash of pepper 


Slice and peel eggplant. Beat eggs, salt and pepper together in a bowl. Dip 
eggplant in egg mixture, then in cracker crumbs. Re-dip in each. Fry in 
butter until tender. 


TRY THIS 
3 C. corn '/4 stick butter 
1 green pepper, diced 1 tsp. salt 


5 or 6 ripe tomatoes 


Mix together all ingredients. Let simmer 35 or 40 minutes. 
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CORN SOUFFLE 


3 eggs beaten 1 C. sour cream 

1 C. corn muffin mix */4C. oil 

2 tsp. baking powder 1 C. creamed corn 
1 T. sugar 


Mix all ingredients together, pour in greased baking dish and bake at 350° 
for 40-60 minutes until done, when knife comes out clean. 


CORN PUDDING 


1 C. corn (white or yellow) 2 pints milk 
4 beaten eggs 4 T. melted butter 
8 T. flour 1 tsp. salt 


Stir flour, salt and butter into corn. Add eggs to milk, mix. Then stir this 
into the corn mixture. Bake in pyrex at 350° for 40-45 minutes. Stir 
from bottom. 


SUGAR SNAP PEAS WITH MUSHROOMS 


1 T. oil 1 tsp. soy sauce 
3 mushroonss sliced 1 to 2 T. toasted sesame seeds 
‘/2 lb. fresh sugar snap peas or 

snow peas (cut in half crosswise) 


Heat oil in Wok or large skillet over medium-high heat. Add mushrooms 
and stir-fry until slightly browned. Reduce to medium. Cover and simmer 
3 minutes. Increase heat, add peas and stir-fry until crisp-tender, about 2 
minutes. Stir in soy sauce. Cover and cook 1 minute longer. Sprinkle with 
sesame seeds and serve immediately. 


FRIED CORN 


6-8 ears corn Salt and pepper to taste 
Butter 


Cut corn off cob. Heat butter in skillet and when hot put in corn. Sprinkle 
with salt and pepper. Fry for a few minutes until slightly brown. 
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SCALLOPED CABBAGE 


1 medium head cabbage 2 C. milk 
1 stick margarine 1 C. crushed crackers 
V4 C. flour 1 C. grated cheese 


Cook cabbage. To make sauce melt butter, flour and milk and cook. Layer 
cabbage, crackers, cheese and sauce. Sprinkle with 1 tsp. salt and pepper. 


BASIL PESTO 


2 C. fresh basil leaves 3/4. oil 
1 clove fresh garlic 1 C. sharp Romano cheese 
1 small can English walnuts Macaroni or capellini 


1 stick soft butter 
In food processor, put basil and walnuts and chop. Add butter, oil, cheese 


and finely chopped garlic. Blend until thoroughly mixed. Cook the 
macaroni and add the pesto while hot. Mix and serve. 


HARVARD BEETS 


1 T. cornstarch 2 C. cubed or sliced cooked beets 
1 T. plus 1 tsp. sugar 2/3 C. liquid (beet juice and water) 
3/s tsp. salt ‘/4 C. vinegar 


Mix cornstarch and seasonings. Blend beet liquid and vinegar into 
cornstarch mixture. Bring to boil and boil 1 minute. Add beets. Heat. 
Makes 4 servings. 


YELLOW SQUASH 
6 medium yellow squash Salt and pepper 
1 onion Bacon drippings 


2 eggs, slightly beaten 


Cook squash and onion in salted water until done. Drain well. Mash 
vegetables together and add eggs, blending thoroughly. Add about 2 or 3 
tablespoons bacon drippings and stir again. Season to taste. Pour into 
baking dish and bake at 425° for 30 minutes. 
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BAKED POTATOES 


10 potatoes sliced Salt and pepper 

1 green pepper sliced 4 slices of bread broken up 

1 jar pimentos 2 Ib. Velveeta cheese 

3/4 C. milk 2 sticks margarine or butter cut up 


1 chopped onion 


Mix all together and bake at 350° for 1 hour. 


MASHED SWEET POTATO CASSEROLE 


'/2 tsp. salt TOP WITH: 

"2 stick melted butter 1 C. brown sugar 

1 tsp. vanilla 7/3 C. flour 

1 C. white sugar ?/3 stick of butter 

2 beaten eggs Chopped nuts if desired 
2 C. milk 


Mix first 6 ingredients together and put in baking dish. For topping: Cut the 
butter into flour and sugar. Sprinkle over the sweet potatoes and bake at 
350° for 30 minutes. Makes 3 cups. 


MOM’S CHICKEN DUMPLINGS 


1 egg, 1 tsp. water /a tsp. salt 
1 C. flour 1 tsp. lard 
V/s tsp. baking powder 


Combine above ingredients. Roll out and cut in 1 in. squares. Boil in 
chicken broth about 10 minutes. 
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MOM’S DRESSING 


2/3 loaf bread, lightly toasted 
2 onions 

2 strips celery, chopped 

1 apple, chopped 

11/2-2 Cups milk 


2 eggs 

1 tsp. sage 

1 tsp. salt 

1 tsp. pepper 


Fry onion, celery, apple. Add to broken bread. Beat eggs, sage, salt and 
pepper. Mix all together. Bake at 325° until brown. Serves 8. 


EGGPLANT AND TOMATOES WITH GRAINS 


1 eggplant 

1 C. chicken or vegetable stock 
1 Ige. onion, finely chopped 

1 to 2 cloves garlic, minced 

2 to 3 fresh tomatoes, chopped 


2 T. chopped fresh basil 
Freshly ground pepper 

2 C. cooked grains (rice) 
‘/2 C. grated part-skim milk 
Mozzarella cheese 


Cut eggplant into wedges and let stand in a colander 30 minutes for juices 
to drain. Heat stock and add eggplant, onion, garlic, tomatoes, basil and 
pepper. Cover and simmer until eggplant is tender, about 10 minutes. Place 
rice in a shallow baking dish. Cover with eggplant mixture and top with 
cheese. Bake at 350° for 20 minutes. Makes 6 servings. 


STUFFED EGGPLANT W/TOMATO & CHEESE 


1 large eggplant 
3/4 C. chopped green pepper 


1 small onion, chopped 
1 large tomato, diced 
1 C. bread crumbs 


2 T. butter or margarine 

3/4 tsp. salt 

12 tsp. Accent 

2 C. grated cheddar cheese 
4 C. chopped parsley 


Cut eggplant in fourths, lengthwise. Parboil for 10-15 minutes. Scoop out 
centers, leaving shells a half inch thick. Chop pulp and combine with 
remaining ingredients, except cheese and parsley. Spoon mixture into 
shells; place in buttered baking dish. Bake at 350° for 45 minutes. Sprinkle 
with cheese just before removing from oven. Serve garnished with parsley. 


Yields 4 servings. 
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WHITE & WILD RICE STUFFING FOR TURKEY 


a lb. chopped mushrooms 2'/2 C. boiling water 
4 C. butter 3 C. chopped parsley 
1 6-0z. pkg. white & wild rice mix '/s C. pine nuts 


Saute mushrooms in butter in a large saucepan. Add 1 pkg. rice mix; saute 

2 minutes. Blend in boiling water and seasoning packet. Cover and simmer 
25 minutes. Stir in parsley and pine nuts. Stuff medium cavity. Close cavity 
with skewers. To serve, spoon stuffing onto heated serving platter and pipe 

edges with mashed sweet potatoes. 


SCALLOPED MUSHROOM POTATOES 


1 can mushroom soup 1/2 tsp. Accent 

2/3 C. milk 1 4-0z. can mushrooms stems 
3/4 C. grated cheese and pieces 

2 T. pimento chopped 4 C. raw potatoes thinly sliced 
‘2 tsp. salt 


Combine soup and milk until well blended. Add '/2 cup grated cheese, 
pimento, drained mushrooms, salt and Accent. Blend well. Add the raw 
sliced potatoes and mix well. Pour into 2 qt. lightly greased casserole and 
top with remaining '/4 C. cheese. Bake at 375° about 1'/2 hours until 
potatoes are tender when pierced with fork. 


MUSHROOM SUPREME 

1 Ib. mushrooms 2 T. flour 

2 beef bouillon cubes 2 C. cream 

‘2 C. water Dash of salt and pepper 


_'/2 stick margarine 


TOPPING: 
1/2 C. bread crumbs (mixed) ‘/2 C. Parmesan cheese 


Saute mushrooms in some butter. Dissolve beef cubes in hot water. Melt 
margarine and blend in flour, add cream, salt, pepper and beef broth. Place 
in casserole and top with crumbs and cheese. Bake at 350° for 

30 minutes. 
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BAKED SQUASH 


2 small yellow squash, sliced 1 tsp. dried whole basil 
1 medium zucchini sliced Vegetable spray 
1 large tomato peeled and cut 2 T. grated Parmesan cheese 


into wedges 
1 small onion, sliced and separated 
into rings 


Combine vegetables and basil in a 12/4 qt. casserole. Spray with cooking oil 


and toss lightly. Sprinkle with cheese. Cover and bake at 350° for 25-30 
minutes. Yields 6 servings. About 35 calories per serving. 


YELLOW SQUASH PUFFS 


3/4 Ib. yellow squash, sliced 1 tsp. baking powder 

1 egg beaten 1/2 tsp. salt 

1/3 C. all purpose flour 1 medium onion grated 
1/3 C. cornmeal Vegetable oil 


Cook squash covered in boiling water, 10-15 minutes or until tender. 
Drain. Mash enough squash to make 1 cup (reserve any remaining squash 
for another recipe). Combine the 1 cup squash and egg and stir well. 
Combine flour, cornmeal, baking powder and salt, stir well. Add squash 
mixture and onions, stir well until blended. Drop squash mixture by level 
tablespoon into hot oil. Cook until golden brown, turning once. Yields 
about 2 dozen. 


OVEN FRIED GREEN TOMATOES 


V2 C. cornmeal 1 T. water 

1/2 tsp. salt 3 medium green tomatoes cut 
‘/a tsp. pepper into '/2 inch 

1 egg Vegetable cooking spray 


Combine cornmeal, salt and pepper and set aside. Combine egg and water, 
beat well. Dip tomato in egg mixture, dredge in cornmeal mixture. Lightly 
wet a 15 x 10 x 1 inch baking pan with cooking spray. Place tomatoes in 
single layers in pan. Bake at 450° for 30-40 minutes or until brown, turning 
once. Yields 6 servings. 
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BEEF ‘N PEPPER HASH 


1 C. frozen regular or ‘/4 tsp. salt 
Southern-style hash browns Dash Tabasco sauce 

V/s C. beef gravy Dash pepper 

2 C. cubed cooked roast beef 2 T. sour cream 


1 T. chopped green pepper 


MICROWAVE (high) hash browns in covered 2-cup glass casserole 2'/2 to 3 
minutes or until heated. Stir in gravy, beef, green pepper, salt, Tabasco and 
pepper. Cover with casserole lid. Microwave (high) 11/2 to 2 minutes or 
until heated through. Stir in sour cream. Makes 1 serving. 


BARBECUED BEEF SANDWICHES 


1 C. thinly sliced, cooked Dash Worcestershire sauce 
roast beef Dash chili powder 
3 T. catsup 2 hamburger buns, split 


1 tsp. brown sugar 


Combine beef, catsup, brown sugar, Worcestershire sauce and chili 
powder in 3-cup glass casserole. Stir lightly to mix. Cover with casserole 
lid. Microwave (high) 1'/2 to 2 minutes or until heated through, stirring 
once. Spoon between bun halves; place on serving plate. Microwave 
(high), uncovered, 20 to 30 seconds or until buns are slightly warm. 
Makes 2 sandwiches. 


EASY BEEF GOULASH 


2 C. uncooked macaroni or z T. chopped onion 
cut spaghetti /s tsp. salt 

1 C. water V/s tsp. chili powder 

1 C. cubed cooked roast beef '/s tsp. oregano leaves 


‘/2 C. prepared spaghetti sauce 


Combine all ingredients in 3-cup glass casserole; mix well. Cover with 
casserole lid. Microwave (high) 8 to 9 minutes or until macaroni is tender, 
stirring once or twice. Let stand a few minutes before serving. 

Makes 2 servings. 
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SHEPHERD'S PIE 


Ys C. water 2 C. cubed cooking roast beef 
2 T. milk 2 C. frozen mixed vegetables 
‘/2 T. butter or margarine 1 T. choped onion 

‘/e tsp. salt V/s C. beef gravy 

/3 C. instant potato granules Parmesan cheese 


Combine water, milk, butter and salt in 2-cup glass measure. Microwave 
(high) 1 to 11/4 minutes or until mixture boils. Stir in potato granules just 
until moistened, let stand about 30 seconds. Beat with a fork until light. 
Spoon into individual 1'/2-cup glass casserole. Spread over bottom and up 
sides of dish. Combine beef, vegetables and onion. Spoon into potato shell; 
top with gravy. Sprinkle with Parmesan cheese. Cover with paper towel. 
Microwave (high) 2'/2 to 3 minutes or until heated through. 

Makes 1 serving. 


GRILLED HERBED CHICKEN 


Marinate chicken in Italian dressing over night, then place on grill. Cook 
slowly until done. Very good. 


ELEGANT BEEF TENDERLOIN 


1 5-pound beef tenderloin, 3/, C. butter 

trimmed 1 tsp. lemon pepper seasoning 
11/4 tsp. garlic salt Grapes optional 
1 C. burgundy wine Celery leaves optional 


V4 C. soy sauce 


Place tenderloin in a lightly greased shallow roasting pan. Sprinkle with 
garlic salt. Bake 425° for 10 minutes. Combine wine, soy sauce, butter and 
lemon pepper seasoning in a small pan. Cook until mixture is thoroughly 
heated. Pour over tenderloin and bake additional 30 to 40 minutes or until 
thermometer registers 140° (rare) basting occassionally with pan drippings. 
If desired garnish with grapes and celery leaves. 


COUNTRY HAM, KALE & POTATOES 


Put a little Mazola oil in bottom of large pan. Brown ham, scrub small red 
potatoes and add to ham. Put in 1 8-0z. glass of water. Cover and simmer 
2 hour. Add kale and simmer additional '/2 hour. Very good dinner in 
one pan. 
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BAKED BEANS 


1 large can Van Camp 13 C. brown sugar 
Pork and Beans 4 C. chopped onion 
3 C. sorghum Strips of bacon over top 


1 tsp. yellow mustard 


Mix all together and bake 350° until thick. 


EASY HAMBURGER CASSEROLE 


1 lb. hamburger fried 44 C. onion chopped — add 
1 C. bread crumbs to hamburger 
2 Eggs 1 C. spaghetti sauce 


'/2 tsp. salt - add to hamburger 


Mix the above ingredients. Layer this with 12-0z. mozzarella cheese. 
Sprinkle parmesan cheese over top. Bake at 325° for 1 hour. 


BAKED RICE 

1 C. wild rice, uncooked 2 carrots, scraped and 

11/2 C. brown rice finely chopped 

1 T. butter or margarine 1 bunch green onion, sliced 

1 (10'/2-0z.) can condensed 1 (8-0z.) can sliced water 
beef broth, undiluted chestnuts, drained 

2'/2 to 3 C. water ‘/a tsp. salt 

3 T. butter or margarine /4 C. dry, white vermouth 

1 (8-0z.) container 2 T. cold butter or margarine 
mushrooms, sliced cut into small pieces 


Place wild rice in a bowl, add water to depth of 1 inch above rice. Cover 
and let stand overnight. Drain. Rinse and drain again. Combine wild rice, 
brown rice, 1 T. butter, beef broth, and 2'/2 C. water in a large heavy sauce 
pan. Bring to a boil; reduce heat cover and simmer about 45 minutes or 
until water is absorbed and rice is tender. Melt 3 T. butter in a large, heavy 
skillet. Add mushrooms and next 3 ingredients; cook over medium heat, 
stirring often until all liquid is absorbed. Stir vegetables and salt, if desired, 
into rice mixture, spoon into greased 13 x 9 x 2 baking dish. Drizzle with 
vermouth and dot with butter and cover. Bake 350° for 40 minutes or until 
thoroughly heated. Yield 10 to 12 servings. 
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BATTER FRIED FISH 


3 scoops flour 2 T. dry mustard 

1 egg 1 T. salad seasoning 
2 T. parsley flakes 1 tsp. garlic powder 
1 tsp. salt Ritz cracker crumbs 


Mix these ingredients with milk to consistency of a batter. Dip fish. Coat 
battered fish with Ritz cracker crumbs. Fry till done. 


BUTTERY CINNAMON SKILLET APPLES 


2 C. margarine 2 tsp. cinnamon 
2 to 3/4 C. sugar 5 medium apples cored and 
2 T. corn starch peeled in halves 


1'/2 C. water 


In skillet melt butter. Stir in sugar and cornstarch. Mix well, add remaining 
ingredients. Cover and cook over medium heat. Spoon sauce over apples 
until they are fork tender and sauce is thickened — 12 to 15 minutes. Don’t 
over cook. Serve with sauce. 


BEEF ROAST 
Sirloin tip roast 2 tsp. horseradish 
3 tsp. mustard 1 tsp. brown sugar 


Salt and pepper roast. Cover with mustard, horseradish, and brown sugar 
mixture. Place in broiler pan with a little water. Bake at 325° uncovered to 
desired wellness. 


CORNY CORN BREAD CASSEROLE 


1 can creamed corn 1 can whole corn 
1 stick oleo melted 2 eggs 
1 box corn bread mix 1 8-oz. carton sour cream 


Mix together, pour into 9 x 9 baking pan. Bake 350° for 1 hour. 


MAIN DISHES, CASSEROLES & VEGETABLES 54 


SWISS CHEESE AND EGG CASSEROLE 


2 C. soft bread crumbs, ‘/2 tsp. pepper 
crust removed 1 C. shredded Swiss cheese 
13/4 C. half ’n half cream 8 slices bacon, crumbled 
8 eggs slightly beatened 2 C. fine bread crumbs 
2 T. butter (use crust from bread) 
1 tsp. salt 2 T. butter, melted 


Combine bread cubes with half ’n half. Let soak 5 minutes. Drain liquid 
from bread cubes. Add to eggs. Beat well. Melt 2 T. butter in a heavy 
skillet. Add egg mixture. Softly scramble eggs over medium heat. When 
eggs are almost cooked, add soaked bread cubes to eggs. Stir to combine. 
Add salt & pepper. Pour into lightly greased casserole dish. Top with 
shredded cheese, crumble bacon and dry bread crumbs. Drizzle with 
melted butter. Bake at 400°F for 10-15 minutes or until cheese has melted 
(can double recipe, nicely). 


SALMON CROQUETTES 


1 can salmon, drained 1 onion 
2 eggs Cracker crumbs 


Mix ingredients, form into patties. Roll in more cracker crumbs. Fry until 
browned. 


MACARONI & CHEESE 


2 C. Macaroni 1 pound Velveta Cheese 
1 can mushroom soup V/s tsp. dry mustard 

4 cans milk 1 dash red pepper 

1 onion sauteed 1 stick margarine 


Cook macaroni in water till tender, drain, sautee onions. Mix all other 
ingredients, pour over macaroni. Bake at 375° till done. 


55 MAIN DISHES, CASSEROLES & VEGETABLES 


FRIED ZUCCHINI SQUASH 


Slice zucchini '/4 inch thick. Dip in egg and milk beaten together. Then roll 
in flour or corn meal. Deep fry. 


BAKED COUNTRY HAM 


Soak ham over night in 1 cup vinegar, and cover with water. The next day, 
rinse ham well in fresh mixture of vinegar and water. Drain, put ham in 
roaster with about 4 inches water with skin side up. Bake 325° for 1 hour, 
then reduce heat to 275°. Bake 20 minutes per pound. Remove ham. Peel 
skin off top. Then score ham. Mix brown sugar, mustard and ground 
cloves, spread over ham, put in oven and let brown. 


BARBECUED BOLOGNA 


Slice bologna '/4 inch thick, put slits in edges of bologna. Pour your favorite 
barbeque sauce on bologna. Put under broiler in oven till brown. This is 
really good. 


Kim’s recipe. When we were all working hard on the farm we loved these 
sandwiches Kim made us for lunch. 


GREEN BEANS 


Fry bacon until brown in pot, leave fat in pan for seasoning. Put green 
beans in pan, stir, then add water just to cover half of beans. | like to add 
1 onion in center of pot. Let simmer until done. 


FRIED ROUND STEAK 


Cut into small pieces, flour on both sides. Heat oil in skillet. Brown steak 
on both sides, let simmer until tender. 


CREEK BANK POTATOES 


| use baked potatoes sliced thin in aluminum foil. Chop green pepper, 
onion and a pat of butter or bacon. Wrap and put on grill. 


MAIN DISHES, CASSEROLES & VEGETABLES 56 


PORK ROAST 


Season with salt, pepper & seasoning salt. Roast in oven 325°/20 minutes 
per Ib. or until well done. Pork roast is very good with Mom’s Dressing 
(page 48). 


LOW FAT LASAGNA 


1 Ib. ground turkey V/s tsp. ground red pepper 

2 cloves garlic, mince 8-0z. lasagna noodles 

1 16-0z. can low-sodium 1 beaten egg 
tomatoes, C. up 2 C. low-fat cottage cheese 

1 8-o0z. can low-sodium 3/4 C. grated Parmesan cheese 
tomato sauce 1 T. dried parsley flakes 

1 6-0z. can tomato paste /2 tsp. pepper 

2 tsp. dried basil, crushed 8-0z. low-moisture part-skim milk 

1 tsp. dried oregano, crushed mozzarella cheese, sliced 


1 tsp. fennel seed, crushed 


In a large skillet cook meat, onion and garlic until meat is brown and 
onion is tender. Drain off fat. Stir in the next seven ingredients. Cover and 
simmer for 15 minutes, stirring mixture often. 


Meanwhile, cook noodles according to package directions, but omit oil. 
Drain. Stir together egg, cottage cheese, '/2 cup of the Parmesan cheese, 
parsley and pepper. 


Ina 13 x9 x 2-inch baking dish layer half of the noodles, half of the 
cottage cheese mixture, half of the mozzerella and half of the meat sauce. 
Repeat layers and sprinkle with the remaining Parmesan cheese. Bake in a 
375° oven for 30-35 minutes or until it’s heated through. Let stand for 

10 minutes. Makes 10 servings. 
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CAKES, PIES & DESSERTS 
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VANILLA SAUCE FOR APPLE DUMPLING, PEACHES, BLACKBERRY COBBLER .. 92 
WHISKEY SAUCE 


CARAMEL CAKE 


1 yellow box cake Ya C. milk 
1/2 C. butter (melted) 13/s to 2 C. confectioners sugar 
1 C. packed brown sugar 


Make 1 yellow box cake. Add brown sugar and milk. Bring to boil, stirring 
constantly. Boil and stir over low heat 2 minutes. Cool to lukewarm. 
Gradually add confectioners sugar. Beat until thick enough to spread. If too 
thick, add a little water. Spread over top of yellow cake. 


PERSSIMON PUDDING 


1 C. perssimon pulp ‘/a tsp. salt 

1 C. white sugar %/2 C. sour milk dissolved 
1 egg 2 tsp. soda milk 

1 C. flour 1/2 stick butter 

1 tsp. baking powder 2 C. sweet milk 


1/2 tsp. cinnamon 


Mix all together and bake at 350° for 45 minutes. Double bake in 
13 inch pan. 


APPLESAUCE CAKE 

2 C. shortening 1 C. hot applesauce 

1 C. sugar ‘/2 tsp. salt 

1 egg 1 tsp. each cinnamon and allspice 
2 C. flour 2 C. nuts 

1 tsp. baking soda '/2 C. raisins 


Mix all ingredients. Then add hot applesauce. Mix well. Bake at 
350° for '/2 hour or till done. 
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BREAD PUDDING 


1 loaf French bread 2 T. vanilla 

1 qt. milk 3 T. margarine 
3 eggs 1 C. raisins 

2 C. sugar 


Soak bread in milk; crush with hands till well mixed. Then add eggs, 
sugar, vanilla and raisins and stir well. Pour margarine in bottom of 
thick pan and bake till very firm. Let cool; then cube pudding and 
put in individual dessert dish; when ready to serve, add sauce and 
heat under broiler. 

Serve with Whiskey Sauce. 


WHISKEY SAUCE 


1 stick of margarine 1 egg 
1 C. sugar 


Cream the sugar and egg until well mixed. Add melted margarine and 
continue to dissolve. Add whiskey to taste which should make sauce 
creamy smooth. 


APPLE CAKE 

2 C. sugar 1 tsp. soda 

2 eggs '/2 tsp. salt 

11/2 C. oil 3 C. chopped apples 
2 tsp. vanilla 2 C. English walnuts 
3 C. flour 

TOPPING: 

1 C. milnot 1 tsp. vanilla 

1 C. sugar 1 stick butter 


Bring first 9 ingredients to boil for only a few minutes. Put in cake pan and 
bake. Poke holes in top of cake as soon as it comes from oven. Pour the 
topping over the cake and let set for at least 2 hours to make good 

and moist. 
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APPLESAUCE FRUITCAKE 


2 C. margarine 1 C. chopped nuts 

1 C. sugar 1 C. raisins 

1 egg well beaten /2 tsp. ground cinnamon 
1 tsp. vanilla ‘/4 tsp. ground cloves 

1 C. candied fruit 2 C. flour 

1'/2 C. applesauce 2 tsp. baking soda 


Cream butter and sugar; add beaten egg and vanilla. Stir in rest of 
ingredients beating with a wooden spoon until mixture is smooth. Pour 
into greased loaf pan and bake 1 hour in preheated 350° oven. 


APRICOT CAKE 

1 box yellow cake mix 4 eggs 

3/4 C. apricot nectar 1 C. pecans 
3/4 C. oil 


Mix first 4 ingredients for 4 minutes. Add nuts. Bake in tube pan 1 hour 
at 350°. 


ICING: 
2 T. margarine 3 C. apricot nectar 
2 C. powdered sugar Coconut 


Mix together first 3 ingredients and add just enough coconut to spread. 


BEST CAKE YOU EVER ATE 


1 box Duncan Hines Butter 2 6-0z. pkgs. frozen coconut 
Cake mix 1 tsp. vanilla 
11/2 C. sugar 9-0z. carton Cool Whip 


2 8-oz. cartons sour cream 


Bake cake mix. Cool and split layers. Mix sugar, sour cream, Coconut, 
vanilla and fold in Cool Whip. Spread over cake. Refrigerate 2 days. 


CAKES, PIES & DESSERTS 60 


BUTTER BRICKLE TOASTED PECAN CAKE 


3 T. butter 2 eggs 

11/3 C. chopped pecans 2 C. sifted cake flour 
2/3 C. butter (room temp.) 1'/2 tsp. baking powder 
1/3 C. sugar 1/3 tsp. salt 

11/2 tsp. vanilla 2/3 C. milk 


Preheat oven to 350°. Grease and flour 3 cake pans. Combine butter and 
pecans and spread evenly on baking sheet. Toast until golden brown 
stirring several times, about 10 to 15 minutes. Retain oven at 350°. Cream 
butter, sugar and beat until light and fluffy. Add vanilla. Beat in eggs one at 
atime. Sift dry ingredients; add alternately with milk beating well after 
each addition. Fold in 1 cup pecans. Save remainder for frosting. Put batter 
in 3 cake pans. Bake 30 to 35 minutes until toothpick comes out clean. 


BUTTER PECAN FROSTING 


8-oz. cream cheese (room temp.) _1_ Ib. powdered sugar 
2 stick butter (room temp.) 1 tsp. vanilla 


Cream cheese and butter; add sugar and vanilla and beat until smooth. Stir 
in remaining pecans. Store in refrigerator. 


BLACKBERRY CAKE 

1 C. margarine 2 tsp. soda 

2 C. sugar 1 tsp. cinnamon 

3 eggs /2 tsp. cloves 

1 16-0z. box blackberries ‘/2 tsp. ground Allspice 
3 C. flour 1 C. raisins 

2 T. cocoa 1 C. chopped nuts 


Cream margarine and sugar. Add eggs one at a time. Add blackberries and 
juice. Sift flour with cocoa, soda and spices. Add to sugar mixture. Add 
nuts and raisins. Bake in 8 or 9-inch pan for 35 minutes or until cake tests 
done. Frost with carmel frosting. 
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BREAD PUDDING 


4 eggs 41/2 C. milk 

1 C. brown sugar 4-5 C. dry fresh French bread, 
1'/4 tsp. cinnamon cut in 1-inch cubes 

2 tsp. vanilla 1 C. golden raisins 

2 tsp. salt 


Combine the eggs and brown sugar in a large mixing bowl. Beat until! 
thick. Add cinnamon, vanilla and salt. Blend in milk. Add mixture to bread 
cubes and turn into a baking dish or casserole. Add raisins. Place in a large 
pan filled with 1 inch of water. Bake at 350° for 1'/2 hours. Spoon into a tall 
SE le goblet. Top with warm amaretto sauce, whipped cream and a 
cherry. 


AMARETTO SAUCE 


2 C. sugar /s tsp. nutmeg 
1/2 Ib. (2 sticks) unsalted butter '/ C. amaretto 
1/2 tsp. cinnamon (or bourbon if preferred) 


Combine sugar with butter in a heavy saucepan and cook over medium 
heat to the soft-ball stage (234° on a candy thermometer), stirring 
constantly. Add cinnamon, nutmeg and amaretto. Serve warm over warm 
bread pudding. 


MOM’S SHORTCAKE 

2 C. flour 4 T. butter 
Ys C. sugar 1 egg 

1 tsp. baking powder 2 C. milk 


Pinch of salt 


Mix egg in milk. Add to flour and other ingredients. Mix with hands. Press 
in pie plate. Bake at 375° until lightly browned. 
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CARROT CAKE 


2 C. self-rising flour 
2 C. sugar 

1 tsp. salt 

1 tsp. cinnamon 

1 tsp. soda 


11/4 C. Wesson Oil 

4 eggs 

3 C. grated carrots 

1 pkg. English walnuts or pecans 


Mix ingredients and pour into three greased and floured pans. Bake at 


300° for 45 minutes. 


CREAM CHEESE ICING: 

1 8-0z. pkg. cream cheese 
1 stick margarine 

1 box powdered sugar 


Cream together and spread on cake. 
CHEESE CAKE 


1 box lemon jello 
1 C. hot water 
1 8-0z. pkg. cream cheese 


CRUST: 
2 box graham crackers 
1 stick butter 


1 tsp. vanilla 
1 C. coconut 
1 C. nuts (optional) 


1 C. sugar 
2 tsp. vanilla 
1 Ige. can milnot 


4 T. confectioners sugar 


Mix jello and water and jell slightly. Cream the cream cheese, sugar and 
vanilla and mix into jello mixture. Chill. Whip milnot and mix with cheese 
mixture. For crust mix graham crackers, butter and sugar well and press 
into oblong pan (9x13). Save small amount for topping. Put cheese mixture 


in crust and chill. 
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CHESS CAKE 


1 box yellow cake mix 1 egg 
1 stick margarine or butter, melted 


Mix together and press in the bottom and about half way up the sides of a 
cake pan 13 x 9 x 2. Pour into this crust a mixture of: 


1 lb. box confectioners sugar 3 eggs 
1 8-0z. pkg. softened cream cheese 1 tsp. vanilla 


Bake in 350° oven for about 30 minutes or until golden brown. (Pick the 
calories out and enjoy yourself; it’s very rich.) This cake will have a glazed 
look and may seem to fall down when it has cooled, but this is what it is 
supposed to do. 


CHOCOLATE POUND CAKE 


3 C. flour 1 C. butter 
3 C. sugar 11/2 C. milk 

1 C. cocoa 3 tsp. vanilla 
3 tsp. baking powder 3 eggs 

1 tsp. salt Ya C. milk 


Sift dry ingredients. Make a well in the center; add butter, milk and vanilla. 
Beat 5 minutes. Add eggs one at a time, beating alternately with '/4 cup 
milk. Bake in greased and floured tube pan for 1'/2 hours at 325°. Cool 
completely before removing. 
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CHOCOLATE KRAUT CAKE 


2/3 C. butter or oleo 1 tsp. baking powder 

1'/2 C. sugar i tsp. yor 

3 eggs ‘/s tsp. salt 

1 tsp. vanilla 1 C. water 

21/4 C. flour 1 8-0z. can shredded kraut, drained 


2 C. cocoa 


Cream butter and sugar; beat in eggs and vanilla. Sift flour, cocoa, baking 
powder, soda and salt. Add alternately with water to creamed mixture. 
Rinse kraut 2 or 3 times and shred (can use food processor). Fold into cake 
batter. Bake at 350° in 2 8-inch greased and floured pans for 40-45 minutes. 


CHOCOLATE CREAM CHEESE FROSTING: 


1 3-0z. pkg. cream cheese 6 T. cocoa 
6 T. butter or oleo 3 C. confectioners sugar 
1'/2 tsp. vanilla 3 T. milk 


Blend cream cheese and oleo; add vanilla. Sift cocoa and confectioners 
sugar. Add with milk and beat until spreading consistency. (Can use 
canned Cream Cheese Frosting and just add the cocoa. Easy and quick.) 


CHOCOLATE ZUCCHINI CAKE 


2 C. oleo 12 tsp. baking powder 

2 C. oil 1 tsp. soda 

21/4 C. sugar ‘2 tsp. cinnamon 

2 eggs '/2 tsp. cloves 

1 tsp. vanilla 2 C. finely diced zucchini 
1'/2 C. flour 2 C. chocolate chips 

4 T. cocoa 


Cream oleo, oil and 1'/4 cup sugar. Add eggs, vanilla, '/2 cup sugar. Mix 
and add flour, cocoa, baking powder, soda, cinnamon and cloves. Stir 
in zucchini. Spoon into greased and floured 9 x 12 x 2 pan. Top with 
chocolate chips. Bake at 325° for 40-45 minutes. 
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ICE BOX CAKE 


3 pts. fresh strawberries 2 C. vanilla wafer crumbs 
(reserve 11-13 berries for top) (reserve 2% for topping) 
1'/2 C. heavy cream, whipped 1'/2 tsp. vanilla (put '/2 tsp. in 

1 egg plus 1 egg yolk, beaten cream when topped) 


3 C. powdered sugar (put 2 T. in 1 stick margarine 
cream when whipped) 


Cream butter and sugar, add beaten egg and 1 tsp. vanilla. Consistency 
should be pourable but not watery. If mixture seems to be thick, set the 
bowl in a pan of warm water and stir until thin enough to pour. Now put 
half the wafer crumbs on bottom of pan. We used a 9-inch spring form 
pan. A square or rectangular pan of about 2-quart capacity would be right, 
too. Pour half the creamed mixture over the crumb layer. Add half the 
berries next, then half the whipped cream. Repeat layers. Sprinkle reserved 
crumbs on top. This dessert should be served partially frozen. If you put in 
the freezer for one hour, it will be perfect. If made ahead, it should be kept 
frozen until about an hour before serving. Garnish each portion with the 
leftover berries. 


FRESH PEACH CAKE 


2 eggs 2 C. flour 
2'/2 C. fresh mashed peaches 2 tsp. soda 
2 C. sugar 


Mix all together and bake at 350° for 35 minutes. 


ICING: 

3/4 C. sugar 1 C. coconut 

3/4 C. evaporated milk milnot 1 C. chopped pecans 
1 stick oleo 1 tsp. vanilla 


Cook first 5 ingredients until slightly thickened and add vanilla. Pour over 
warm Cake. 
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GRANNIE’S CAKE 


2 C. flour 1 #2 can pineapple (crushed but 
‘/2 tsp. salt not drained) 

2 eggs 1/2 C. chopped pecans 

11/2 C. sugar 2 C. brown sugar 

1 tsp. soda 


Mix first 6 ingredients and pour into a greased and floured 9 x 13 inch pan. 
Mix pecans and brown sugar and sprinkle over batter. Bake at 350° for 
30-35 minutes. 


TOPPING: 
1 C. milnot 1 tsp. vanilla 
1 C. sugar 1 stick butter 


Bring mixture to boil just to dissolve sugar. Pour over hot cake. 
PUMPKIN PIE CAKE 


4 eggs slightly beaten 


1 16-0z. can pumpkin 1 13-0z. can milnot 

1'/2 C. sugar 1 box yellow cake mix 

2 tsp. pumpkin pie spice 2 sticks margarine (melted) 
1 tsp. salt 1 C. chopped pecans 


Mix first 6 ingredients. Pour into ungreased 9 x 13 baking dish. Sprinkle 
dry cake mix over filling. Pour melted margarine over top of this and 
sprinkle pecans on top. Bake at 350° or 1 hour or until done (knife 
comes out clean). Serve with whipped cream. 
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HONEY APPLESAUCE CAKE 


/2 C. shortening /2 tsp. salt 

1 C. honey 2 tsp. cinnamon 

2 eggs /4 tsp. cloves 

2'/4 C. whole wheat flour 1 C. applesauce 

3 C. non-fat dry milk 1 C. raisins 

1 tsp. soda 1 C. chopped walnuts 


1 tsp. baking powder 


Beat shortening and honey at high speed until very light and fluffy. Beat in 
eggs one at a time, beating well after each addition. In another bowl, stir 
together flour, milk powder, soda, baking powder, salt, cinnamon and 
cloves. Add to creamed mixture alternately with applesauce, beating well. 
Fold in raisins and nuts. Pour into a well-greased and floured 10" or 12 cup 
fluted tube pan. Bake at 325° for 35-45 minutes. 


ICING: 
1 C. sifted powdered sugar 1 to 2 T. milk or enough to 
Ys tsp. vanilla make a glaze consistency 


Drizzle over cooled cake. 


PINEAPPLE CARROT CAKE 

2 C. sugar 3 eggs beaten 

1 C. flour 2 C. raw grated carrots 

1 tsp. salt 1 small can crushed pineapples 
1 tsp. soda 2 tsp. vanilla 

1 tsp. baking powder 1 C. chopped nuts 


2 T. cinnamon 


Mix all ingredients and bake at 350° until done. 


TOPPING: 

V2 C. buttermilk 2 C. butter 

1 tsp. vanilla 1 T. corn syrup 
1 C. sugar 1 tsp. soda 


Mix all together and cook 5 minutes. Pour over cake. 
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$100 CHOCOLATE CAKE 


2 C. butter 2 C. flour 

2 C. English walnuts 2 tsp. baking powder 
2 C. sugar 2 tsp. vanilla 

2 eggs Pinch of salt 

4 squares semi-sweet 11/2 C. sweet milk 


chocolate melted 
Cream butter and sugar. Add eggs. Mix dry ingredients with milk and 
combine with other mixture. Add nuts. Bake in angel food cake pan at 
350° for 1 hour or until done. 


ICING FOR $100 CHOCOLATE CAKE 


V/s C. butter 1'/3 C. powdered sugar 
2 squares semi-sweet 1 egg 
chocolate, melted 1 tsp. lemon juice 


Combine all ingredients and spread over cake. Sprinkle chopped nuts over 
top of cake. 
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RED VELVET CAKE W/WHIPPED CREAM FROSTING 


/2 C. Crisco white shortening 2'/4 C. all-purpose flour 
11/2 C. white sugar /2 to 1 tsp. salt 

2 large eggs 1 C. buttermilk 

2 T. cocoa (scant) 1 tsp. pure vanilla 

2-0z. red food color 1 or 2 tsp. white vinegar 


IMPORTANT: Always be sure to 1 tsp. baking soda 
use a full 2-0z. of coloring 


Cream shortening with sugar and eggs. Make a paste of coloring and 
cocoa. Stir paste into creamed mixture. Sift flour and salt together, then 
with mixer at medium speed, add alternately with buttermilk to mixture. 
Blend well, add vanilla. Combine vinegar and soda (this foams) in a cup. 
While still foaming, add to batter. DO NOT BEAT. Instead, stir gently. Bake 
in 2 greased 9-inch cake pans at 350° for 30-35 minutes. 


FROSTING: 

3 T. all-purpose flour 1 tsp. pure vanilla 

1 C. sweet-milk 12 lb. butter (not margarine) 
1 C. granulated sugar (2 sticks) 


Cook flour and milk over medium heat slowly until thick, stirring 
constantly. Cool overnight, or chill. This mixture must be cold before 
going any further. Add sugar, butter and vanilla to flour and milk mixture. 
Beat at high speed until smooth and creamy. (Or, beat at high speed the 
cool mixture. Cream sugar, vanilla and butter thoroughly. THEN — whip 
these two mixtures together well.) Spread on cooled cake. NOTE: Frosting 
will take a long time to set; it resembles whipped cream when completed. 
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RAVE ABOUT IT CAKE 


1 pkg. yellow cake mix 4 eggs 
1 pkg. instant vanilla pudding 4C. oil 
2 C. nuts 2 C. coconut 


11/2 C. water 

Beat cake mix, water, pudding, eggs and oil for 4 minutes in mixer. Stir in 
coconut and nuts. Pour into 3 greased and floured 9-inch cake pans and 
bake at 350° for 35 minutes. Cook in pans for 15 minutes. 


ICING: COCONUT CREAM FROSTING 


4 T. butter /2 tsp. vanilla 

3 C. powdered sugar 2 tsp. milk 

1 8-0z. pkg. cream cheese 2 C. toasted coconut 
% C. nuts 


Cream butter and cream cheese, add milk, sugar and vanilla. Stir in 17/s 
cups of coconut and nuts. Spread on cake and sprinkle remaining coconut 
on top. To toast coconut, stir constantly over low heat until golden brown. 
Spread on absorbent paper toweling to cool. 


STRAWBERRY OR RED RASPBERRY CAKE 


1 box white cake mix ‘2 C. water 

1 box red raspberry or /2 C. red raspberries 
strawberry jello or strawberries 

2 C. Wesson Oil 4 eggs 


Cook berries until hot . Squeeze out juice. Use '/2 cup cooled juice. Mix 
dry jello with cake mix. Add oil, water and raspberry juice. Beat in 1 egg at 
a time. Bake in either loaf or layer pans at 350° for 35 minutes. 


ICING FOR STRAWBERRY OR RED RASPBERRY CAKE 
1 box confectioners sugar '/2 stick butter 
‘2 C. strawberry or red raspberry juice 


Combine all ingredients. If too thin, add more powdered sugar. 


71 | CAKES, PIES & DESSERTS 


RHUBARB CAKE 


1 C. white sugar 3/4 C. buttermilk 

Va C. shortening 13/4 C. flour 

‘/4 C. margarine 2 C. rhubarb 

1 tsp. vanilla 2 C. brown sugar 

1 tsp. salt 2 C. nuts 

1 egg Dash of orange juice 
1 tsp. soda 


Combine first 9 ingredients then fold in rhubarb (cut in 4" size pieces). 
Pour in baking dish and sprinkle top with brown sugar, nuts and enough 
orange juice to moisten. Bake at 350° for 40-50 minutes. 


SPICE COFFEE CAKE 


2'/2 C. flour '/2 tsp. nutmeg 

2 tsp. baking powder 2 C. brown sugar 
‘/2 tsp. soda 2/3 C. shortening 
'/2 tsp. salt 1 C. sour milk 

/2 tsp. cinnamon 2 eggs 


Mix first 8 ingredients reserving 1 cup for topping. Add remaining 
ingredients and mix well. Pour in baking pan, sprinkle topping over 
mixture and bake at 375° for 35 minutes. 


STRAWBERRY CAKE 

2 angel food cake 1 pint vanilla ice cream 
1 box vanilla instant pudding 1 C. hot water 

1 box strawberry jello 2 C. fresh strawberries 
1 C. cold milk 


Break angel food cake in pieces in bottom of 9-inch pan. Mix pudding with 
milk, when it starts to thicken add vanilla ice cream. When soft, pour over 
cake; then add hot water. Pour over jello and stir until dissolved. Add fresh 
strawberries to hot jello and stir until thickened. Then pour over pudding. 
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CHERRY STREUSEL CAKE 


1 C. plus 2 T. butter or margarine 2 tsp. baking powder 


1'/2 C. sugar 1 tsp. salt 
2 eggs 2 cans cherry pie filling 
2'/2 C. flour 


Cream butter or margarine and 1 cup sugar until light and fluffy. Add eggs 
and beat. Sift 2 cups flour, baking powder and salt; add gradually to 
creamed mixture. Continue to beat until light. Spread */s of the mixture in 
greased 9 x 13 inch pan. Spread pie filling over batter. Drop remaining 
cake batter one filling. Spread out with knife. Blend remaining butter and 
sugar and flour. Sprinkle evenly over batter. Bake at 375° for 45 minutes. 
Cool in pan. Cut in squares. May be served with whipped cream. 

Yield: 10-12 servings. 


NEW ENGLAND YAM BAKE 


1 20-0z. can pineapple slices ‘/s tsp. salt 

2 17-0z. cans yam, drained 3 T. butter 

aC. flour 4 C. chopped nuts 

3 t. brown sugar 1 C. miniature marshmallows 


‘2 tsp. cinnamon 


Drain pineapple reserving '/s cup syrup. Line sides of 10" x 6" baking dish 
with pineapple slightly overlapping; arrange yams in center. Pour 
pineapple syrup over yams. Combine flour, brown sugar, cinnamon 

and salt. Cut in butter. Stir in nuts. Sprinkle over yams. Bake at 350° for 
25 minutes and top with marshmallows. Broil until lightly browned. 
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SOUR CREAM COFFEE CAKE 


2 C. flour 1 C. sour cream 
1'/2 C. sugar 2 eggs 

1 C. butter a tsp. salt 

1 tsp. baking powder ‘/2 tsp. vanilla 
V4 tsp. soda 


Cream butter and sugar. Add beaten eggs, stir in cream, vanilla and salt. 
Add flour and baking powder, beat until smooth. Pour half batter in tube 
pan, sprinkle half of pecan mixture over this batter. Pour in remaining 
batter. Bake 45 minutes in 350° oven. 


PECAN MIXTURE: 
2 T. brown sugar 1 tsp. cinnamon 
2 C. pecans 


Mix all together. 


BLACKBERRY JAM CAKE 

6 eggs 2 tsp. cinnamon 

2 sticks margarine melted 2 tsp. nutmeg 

1 C. blackberry jam 2 tsp. Allspice 

2 C. brown sugar 1 C. nuts 

4 T. buttermilk 1 C. raisins 

3/4 C. flour 11/2 C. mixed candied fruit 
1 tsp. soda 

GLAZE: 

1 C. brown sugar 1 T. butter 


Beat eggs, add melted butter, brown sugar, jam and milk with the soda. 
Mix this with a wire whisk. Add 1 cup flour and the spices. Mix '/4 cup 
flour with nuts, raisins and candied fruit; fold into batter. Pour into 2 loaf 
pans that have been greased and floured. Bake at 325° for 1'/2 hours. Make 
glaze of brown sugar and butter boiled then poured hot over cake. Let cake 
cool then wrap in heavy paper towels that have been soaked in wine or 
bourbon. Wrap tight in foil and then put in plastic bag with twist tie to 
close. Store in cool or cold place for 2-3 weeks or until moist. 
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BROWNIE CHEESECAKE 


1 pkg. German chocolate 2 eggs 
cake mix 3/4 C. sugar 
2 C. shredded coconut 2 tsp. vanilla 
3 C. margarine softened 2 C. sour cream 
1 egg V4 C. sugar 
2 8-0z. pkgs. cream cheese 1 T. vanillla 
softened 


Heat oven to 350°. In large mixer bowl, blend cake mix, coconut, butter 
and 1 egg on low speed until mixture is crumbly. Press very lightly in 
ungreased baking pan 13 x 8 x 2 inches. Beat cream cheese, eggs, 7/4 cup 
sugar and vanilla until smooth and fluffy. Spread over cake mixture. Bake 
20 to 25 minutes. Mix sour cream, '/s cup sugar and 1 T. vanilla until 
smooth. Spread over cheesecake. Cool refrigerated at least 8 hours. 


STRAWBERRY JAM CAKE 

1 C. butter or margarine 1 tsp. cinnamon 

5 eggs 1 tsp. ground Allspice 

1 C. strawberry jam '/2 tsp. ground nutmeg 

1 C. raisins 1 tsp. soda 

1 C. nuts (pecans or 1 C. buttermilk 
English walnuts) 1 tsp. vanilla 

‘/2 tsp. salt 1 tsp. rum flavoring 


1 tsp. ground cloves 


Separate eggs and beat whites until soft and peaks are formed. Set aside. 
Cream butter, add sugar a little at a time. Then add egg yolks and beat 
well. Add soda to buttermilk. Stir spices into flour, add flour mixture and 
buttermilk mixture to butter and sugar. Stir in rum flavoring and vanilla. 
Dredge raisins and nuts lightly with flour, add to butter. Then add jam. 
Gently fold in egg whites. Bake in tube pan, lined with well-greased paper 
in 350° oven for one hour and 20 minutes, or bake in 9-inch layer pan for 
about 35 minutes. Frost with carmel frosting. 
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CAKE IN A JIFFY 


1 9-o0z. pkg. one layer 1 egg 
yellow cake mix 2 T. cooking oil 
2 C. water 


Combine mix and water in small mixer bowl. Beat at medium speed about 
2 minutes. Add egg and oil. Continue beating 1 to 2 minutes or until well 
blended. Grease 8-inch square glass baking dish on bottom only. Pour 
cake batter into pan, spreading evenly. Microwave (medium-50%), 
uncovered, 5 minutes, rotating dish once. Then, microwave (high) 2 to 3 
minutes or until center is no longer doughy, rotating once. Allow to stand 
in oven a few minutes to finish cooking any moist surface. Cool com- 
pletely. Cut cake into quarters using a knife that has been dipped in water. 
Wrap each '/4 cake separately and refrigerate or freeze until ready to use. 
Makes 4-'/4 Cakes. 


PEACHES AND CREAM CAKE 
Vs “Cake in a Jiffy” 1 8'/2-0z. can peach slices, 
2 T. sweetened condensed milk drained and chopped 


1 tsp. lemon juice 


Remove cake from freezer and unwrap. Cut in half horizontally. Combine 
condensed milk and lemon juice. Let stand a few minutes while preparing 
peaches. Stir in well drained peaches. Place bottom half of cake on small 
serving plate. Spread with half the peach mixture. Top with other half of 
the cake and the remaining peach mixture, spreading to cover top. 
Refrigerate until served. Makes 2 to 3 servings. 


TIP: Fresh fruit can be substituted for canned. Use about '/2 cup. 
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This recipe makes enough frosting for one portion of “Cake in a Jiffy” 


BUTTERCREAM FROSTING 


2 T. butter or margarine 2 to 1 T. milk 
2/3; C. unsifted powdered sugar /4 tsp. vanilla 


Microwave (high) butter in mixing bowl 10 to 15 seconds or until softened. 
Mix in powdered sugar until well combined. Gradually beat in milk until a 
soft spreading consistency. Blend in vanilla. Place frozen or refrigerated 
portion of “Cake in a Jiffy” on small plate. Frost top and sides of cake. 
Allow frozen cake to stand about '/2 hour to thaw. Makes 2 to 3 servings. 


BREAD PUDDING 


Vs “Cake in a Jiffy” 2/3 C. milk 
V4 C. raisins 2 eggs 
2 T. sugar /2 tsp. vanilla 


/s tsp. cinnamon 


Cube or tear cake into small pieces and place in 3-cup baking dish. Add 
raisins, sugar and cinnamon; mix lightly. Combine milk, eggs and vanilla in 
2-cup glass measure. Beat until blended. Pour over cake mixture; mix 
lightly. Microwave (medium-50%), uncovered, 5 to 6 minutes or until knife 
inserted comes out clean, rotating dish once. Serve warm with light cream. 
Makes about 3 servings. 


TIP: With Full Power, set baking dish in glass pie pan. Add '2 cup water to 
pie pan. Microwave (high) 5 to 6 minutes. 
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STRAWBERRY CREAM CAKE 


a “Cake in a Jiffy” 1 ice cube 
2 T. water 3 C. whipping cream 
1 T. strawberry-flavored gelatin 


Unwrap cake and place on small serving plate. Microwave (high) water in 
1-cup glass measure 30 to 45 seconds or until boiling. Stir in gelatin until 
dissolved. Add ice cube and stir until melted. Prick holes in top of cake 
with toothpick. Spoon about half of gelatin mixture onto cake, allowing it 
to soak into cake. Refrigerate remaining gelatin for about 10 minutes or 
until partially set. Beat cream until thickened. Beat in gelatin until mixture 
forms soft peaks. Spread over top and sides of cake. Refrigerate until 
served. Makes 2 to 3 servings. 


TIPS: For variety, use other flavors of gelatin. */: cup frozen whipped 


topping, thawed, can be substituted for whipped cream. Fold thickened 
gelatin into topping before frosting cake. 


BLACKBERRY PIE 


4 C. strained berries /s tsp. salt 

?/; C. sugar (according to how '/2 tsp. cinnamon 
tart berries are) 1 C. whipped cream 

4 T. flour 


Mix last 5 ingredients and pour over berries. Put in pastry and bake at 400° 
for 35-45 minutes. 


BUTTERSCOTCH PIE 


2 T. cornstarch '/2 stick butter or margarine 
21/2 C. milk 3/4 C. brown sugar packed 

3 egg yolks 1 tsp. vanilla 

1 T. flour 


Mix all this except eggs and vanilla and boil 1 minute. Then separate egg 
yolks and mix half mixture with eggs; then put together and boil 2 minutes 
more. Add vanilla; put in pastry and bake. 
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IMPOSSIBLE PIE 


3/4 C. sugar /s C. butter 
2 C. Bisquick 11/2 T. vanilla 
4 eggs 1 C. coconut 
2 C. milk 


Mix at low speed for 3 minutes. Let set for a few minutes and pour into pan 
and bake at 350° for 40 minutes. 


APPLE CRUMB PIE 


5 to 7 tart apples (5 cups) 3 C. sugar 
1 9" unbaked pastry shell */4 C. all-purpose 
2 C. sugar 6 T. butter 


3/4 tsp. ground cinnamon 


Pare apples; core and cut in eights. Arrange in unbaked pastry shell. Mix 
2 cup sugar and cinnamon; sprinkle over apples. Mix '/3 cup sugar with 
the flour; cut in butter till crumbly. Sprinkle over apples. Bake at 400° for 
35 to 40 minutes or until done. If pie browns too quickly, cover edge with 
foil. Cool. Pass whipped cream. 


HURRY-UP APPLE PIE 


1 C. packaged piecrust mix 1 16-0z. can applesauce (2 cups) 
‘/2 tsp. nutmeg 1 T. lemon juice 
/2 C. packed brown sugar Light cream 


2 tsp. cinnamon 


About 1 hour before serving, preheat oven to 375° and grease 8-inch pie 
plate. In bowl combine pie crust mix, nutmeg, brown sugar and cinnamon 
until crumbly. Spoon applesauce into pie plate and sprinkle with lemon 
juice; then spread with crumbly mixture. Bake 25 minutes or until bubbly. 
Serve warm with cream. Makes 4 servings. 
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OPEN FACE FRENCH APPLE PIE 


6 or 7 apples 1 C. flour 
1 C. sugar 2 C. brown sugar 
‘/2 tsp. cinnamon 1 stick firm margarine 


‘/a tsp. nutmeg 


Peel and slice apples. Coat apples with sugar, cinnamon and nutmeg. 
Arrange apples in prepared pastry. Mix flour, brown sugar and margarine 
until crumbly and sprinkle over the top of the pie. Bake at 450° for 10 
minutes. Reduce heat to 350° and continue baking for 50 more minutes. 


PIE CRUST 3 C. flour 
1 C. lard 1 tsp. baking powder 
2 C. boiling water 


Pour boiling water over lard until melted. Let cool. Stir in flour and baking 
powder. Makes 3 pie crusts. 


BUTTERMILK PIE 


2 C. sugar 2 T. flour 
1 stick margarine 1 tsp. vanilla 
4 eggs 2/3 C. buttermilk 


Cream together sugar and margarine. Add eggs, flour, vanilla and 
buttermillk; mix at “high” speed for 2 minutes. Pour into two unbaked pie 
shells. Bake for 45 minutes at 350”. 
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CHOCOLATE PIE 


1 C. sugar 2 eggs slightly beaten 
4 T. Hersey’s Cocoa 1 T. butter 

5 T. flour 1 tsp. vanilla 

‘/a tsp. salt 9 in. pie shell 

2 C. milk 


Mix together sugar, cocoa, flour and salt. Add slowly milk and eggs. Cook 
in double boiler until thick, stirring constantly. Remove from heat, add 
butter and vanilla. Mix well and pour into baked 9-in. pie shell. Top 

with meringue. 


MOM’S CHOCOLATE CHIP PIE 


1 9-inch unbaked pie shell 1 C. chocolate chips 
2 eggs (room temp.) 1 C. chopped pecans lightly toasted 
1 C. sugar 1 T. bourbon 
‘2 C. all-purpose flour 1 tsp. vanilla 
1 stick unsalted butter melted Serve with whipped cream 
and cooled 


Mix all ingredients and fold in nuts and chocolate chips last. Bake at 350° 
for 40 minutes. 
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INDIANA LEMON ANGEL PIE 


3 egg whites 13 C. sugar 

/4 tsp. cream of tartar 1 T. grated lemon rind 

1 C. sugar 3 C. lemon juice 

5 egg yolks 1 C. heavy cream whipped 


MERINGUE SHELL: 

Beat egg whites with cream of tartar in a medium size bowl until foamy 
white. Beat in the 1 cup sugar, a tablespoon at a time, until the meringue 
forms stiff, glossy peaks. Lightly butter a 9-inch pie plate. Spoon meringue 
over bottom and up sides to form a shell. Bake in slow oven at 275° for 

1 hour. Turn off oven and leave meringue in oven until cool. 


LEMON FILLING: 

Beat egg yolks in top of a double boiler until frothy. Beat in the '/3 cup 
sugar slowly until mixture thickens and light in color. Stir in lemon rind 
and juice. Cook stirring constantly over hot, not boiling, water until filling 
is thick; about 13 minutes. Cool. Spoon cooled filling into meringue shell 
cone loosely. Refrigerate at least 12 hours for meringue and filling to meld. 
Top with whipped cream decorated with orange, lemon slices and mint if 
you wish. 


KENTUCKY BLUEGRASS FUDGE PIE 


2/3 C. sifted all-purpose flour 1 C. sugar 
2 C. unsweetened cocoa powder 2 eggs 
1/4 tsp. salt 3 tsp. vanilla 


11/2 C. coarsely chopped walnuts _1 pint vanilla ice cream (optional) 
1/2 C. butter (1 stick softened) 


Grease an 8 x 1'/2 inch cake pan. Preheat oven to 350°. Combine flour, 
cocoa and salt on wax paper. Spread walnuts in a shallow pan. Toast in 
moderate oven, stirring often for 10 minutes. Cool and reserve. Beat butter, 
sugar, eggs and vanilla in a medium size bowl until light and fluffy. Stir in 
flour mixture until well blended. Stir in toasted walnuts. Bake in preheated 
350° oven for 30 minutes or. until a wooden pick inserted in center comes 
out with moist crumbs. (DO NOT OVERBAKE.) Cool on wire rack and 
remove from pan. Spoon ice cream into center of pie, cut into pie shaped 
wedges. Serves 8. 
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LEMON ICE BOX PIE 


2 small boxes vanilla wafers 4 egg yolks 
(crushed) packed ina greased _—_Juice of 3 lemons 
pie plate Rind of 2 lemons 

1 can condensed milk Powdered sugar 


(not evaporated) 
Beat together condensed milk, egg yolks, juice of lemons and lemon rind. 


Put mixture on cookies. Beat egg whites until stiff and add powdered sugar. 
Brown and put in refrigerator for at least 8 hours. 


KEY LIME PIE 


1 can sweetened condensed milk 3 egg whites 


4 egg yolks 6 T. sugar 
/2 C. lime juice 2 tsp. cream of tartar 
1 pie shell 


Mix together milk, egg yolks and lime juice. Beat 1 egg white stiff and fold 
into above mixture. Pour into baked pie shell. Beat egg whites and 
gradually add sugar and cream of tartar. Spread over filling forming peaks 
and bake at 350° until whites are golden. 


INDIANA BLUEGRASS PIE 


'/2 stick butter Pinch salt 

4 C. brown sugar 1 tsp. vanilla 

2 C. white sugar 4 C. bourbon 

2 T. flour 1 C. chopped English walnuts 
3 eggs 1 C. chocolate chips 

2 C. corn syrup 1 9-inch unbaked pie shell 


Beat the butter and sugars until fluffy. Mix in flour. Add eggs one at a time, 
mixing well after each addition. Stir in corn syrup, salt, vanilla and 
bourbon. Fold in nuts. Spread chips evenly over bottom of unbaked pie 
shell. Pour filling over chips. Bake at 375° for 40 minutes. Filling should 
be chewy but not runny. Let pie set 30 minutes before serving. Serve 
slightly warm. Pie may be reheated briefly to warm. 


83 CAKES, PIES & DESSERTS 


STRAWBERRY OR RED RASPBERRY PIE 


1 C. sugar 1 pkg. raspberry or strawberry jello 
3 T. cornstarch 2 C. raspberries or strawberries 
1 C. cold water 1 baked pie shell 


Bring sugar, cornstarch and water to boil, stirring constantly. Pour in jello. 
Place raspberries in baked pie shell and pour mixture over berries. Chill. 


SQUASH PIE 
1 C. squash (use Patty Pan or 1 C. rich milk or plain milk 
Cushaw Squash) with 3 T. melted butter 

2 C. sugar 2 eggs beaten 
'/2 tsp. salt 11/2 tsp. nutmeg 


Cook squash tender and drain off excess water. Mash with potato masher. 
Mix all ingredients and pour in 9-in. pie shell and bake on lower shelf at 
400° for 50 minutes. 


STRAWBERRY BAVARIAN CREAM 


1 qt. fresh strawberries a C. cold water 
1 T. lemon juice 2 C. heavy cream, whipped to 
3/4 C. sugar stand in peaks 


2 env. unflavored gelatin 


Wash strawberries, drain and hull. Mash or puree, reserving some whole 
berries for garnishing. Add the lemon juice and sugar to the pureed berries 
and stir until sugar is dissolved. Soften the gelatin in cold water, then 
place in pan or heat-proof measuring cup over hot water and stir in 
whipped cream. 
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FROZEN FLUFFY STRAWBERRY PIE 


CRUST: 
2'/2 C. lightly toasted coconut 1 14-0z. Eagle Brand sweetened 
/3 C. margarine or butter condensed milk (not evaporated) 


1 3-0z. pkg. cream 
cheese softened 


FILLING: 

2'/2 C. fresh or frozen 3 T. lemon juice 
unsweetened thawed 1 C. (‘/2 pt.) whipping 
strawberries cream whipped 


In large saucepan melt margarine, stir in toasted coconut and mix well. 
Press in bottom and sides of a 9" pie plate; chill. In large bowl, beat cheese 
until fluffy. Beat in Eagle Brand milk. Stir in pureed strawberries and lemon 
juice. Fold in whipped cream and pour into coconut crust (mixture should 
mound slightly). Freeze 4 hours or until firm. Before serving garnish with 
additional fresh strawberries. (One 9" baked pastry shell can be used 
instead of coconut crust.) 


STRAWBERRY DAIQUIRI PIE 


1 small pkg. jello vanilla pudding 1 C. water 


and pie filling 2 eggs, slightly beaten 
1 3-oz. pkg. jello 2 C. Bacardi light rum 

strawberry gelatin 2 C. Cool Whip thawed 
1 C. crushed strawberries 1 baked 9-inch crumb 
V3 C. sugar crust, cooled 


Mix pudding, gelatin and sugar in saucepan. Stir in '/2 cup water and eggs; 
blend well. Add remaining water and 1 cup crushed strawberries. Heat 
until mixture comes to full boil. Remove from heat; then stir in rum. Chill 
about 1'/2 hours. Blend topping into chilled mixture. Spoon into crust. Chill 
until firm, about 2 hours. Garnish with additional strawberries and 
whipped topping or graham cracker crumbs. 
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TOLL HOUSE PIE 


1 9-in. unbaked pie shell 2 C. flour 

2 eggs 2 C. sugar 

1 small pkg.chocolate chips /2 C. brown sugar (packed) 

1 C. chopped walnuts 1/2 lb. butter, melted and cooled 


Beat eggs until airy; add flour and sugar. Beat until smooth and stir in 
melted butter. Then stir in nuts and chocolate chips. Pour into unbaked pie 
shell. Bake at 325° for 1 hour. If refrigerated allow it to come to room 
temperature before serving. 


STRAWBERRY PIE 


1 9-in baked pie shell 3 T. cornstarch 
1 qt. strawberries 3 T. lemon juice 
1 C. sugar Whipped cream 


Wash and stem berries, divde in half. In 2 qt. pan mashed '/2 of the berries 

fine. Combine sugar and cornstarch; add to berries and cook over medium 
heat stirring constantly until real thick. Remove from heat, add lemon juice 
and mix well. Cool until room temperature. Mix in other half of berries and 
pour into pie shell. Serve with whipped cream spread on top. 


SUGAR CREAM PIE 


1 10-in pie shell baked 4T. cornstarch 

1 C. sugar, divided 1 tsp. vanilla 

21/2 C. half & half ‘/2 C. butter or margarine 
1 drop yellow food coloring Ground nut meg 


Prepare baked pie shell. Mix ?/s cup sugar, cream, food coloring, and salt in 
saucepan. Cook to boiling point. Mix remaining sugar and cornstarch in 
another pan. Add boiling mixture gradually to pan mixture. Add vanilla, 
butter and return to heat. Cook until thick. Pour into pie shell and sprinkle 
with nutmeg and a few extra pieces of butter. Bake at 325° for 20 minutes 
until firm andl lightly brown. Serves 6-8. 
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PUMPKIN ROLL 


1 C. sugar 1 C. nuts 

3 eggs 1 tsp. baking powder 
3/4 C. pumpkin 2 tsp. cinnamon 

1 T. lemon juice '/2 tsp. ginger 

3/4 C. flour 1/2 tsp. salt 


Beat eggs until thick. Gradually beat in sugar. Add lemon juice to 
pumpkin. Sift dry ingredients. Mix all together. Pour batter in greased and 
floured sheet pan. Sprinkle nuts on top. Bake at 375° for 15 minutes. 
Sprinkle towel with powdered sugar and place baked roll on towel. Roll 
up and let cool thoroughly. When cool, unroll and spread filling on cake, 
re-rolling it afterwards. 


FILLING: 
1 8-0z. pkg. cream cheese ‘2 tsp. vanilla 
4 T. butter 1 C. confectioners sugar 


Mix together and store in refrigerator. 


STRAWBERRY-JULEP CHIFFON PIE 


2 pts. strawberries '/2 tsp. mint-flavored extract 
1'/4C. sugar 1 9-inch pre-baked flaky pie crust 
1'/2 C. cold water '/2 C. cream, whipped for topping 
1 packet plain gelatin 8 to 10 perfect berries, for garnish 
'/4 C. hot tap water Mint leaves, for garnish 


Wash, stem and drain strawberries on paper towels. Slice. Place in a bowl 
and set aside. In a medium saucepan over medium heat, combine sugar 
and water to make a simple syrup. Bring slowly to a boil. Simmer 10 
minutes and remove from heat. Dissolve gelatin in hot tap water and add 
to warm syrup. Add mint extract. Pour over strawberries. Stir gently, taking 
care not to bruise berries. Cool 15 to 20 minutes, or until liquid around the 
berries begins to congeal. Transfer to pie shell. Chill. Pipe or spoon, a 
border of whipped cream. Garnish with additional berries and mint leaves, 
if desired. 
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BLACKBERRY DELIGHT 


1 6-0z. or 2 3-0z. blackberry jello 2 T. butter 


V2 C. sugar 2 T. flour 

1 C. small marshmallows 2 C. sugar 

2 C. frozen blackberries 2 eggs 

1 8-0z. pkg. cream cheese 1 C. chopped nuts 
1 container Cool Whip 2 C. water 


Mix jello with '2 cup sugar. Set aside until almost firm. Add marshmallows 
and blackberries. Spread into a large flat baking dish and chill until firm. 


TOPPING: 

Mix '/2 cup water, '/2 cup sugar, eggs, butter and flour. Cook over medium 
heat until thickened. Set aside to cool. When cool beat into mixture of 
Cool Whip and cream cheese. Add nuts and spread on top of set jello. 


GRANDMA’S BLACKBERRY DUMPLINGS 


2 pts. blackberries Double pie crust 
1 tsp. salt Heavy cream or ice cream 
1 C. sugar 


Put blackberries in pan with 3 or 4 inches of water and salt. Just before it 
boils add sugar and put on medium heat. Make double pie crust. Roll out 
thin as you can; then cut in 3-inch strips 2 inch wide. Just drop singlely in 
blackberries. As soon as you have all in put lid on and turn stove off. Let 
set for 30 minutes and then serve with cream or ice cream. 


SAUCE FOR DIPPING STRAWBERRIES 


/2 C. brown sugar, melted 2 C. sour cream 
12 C. bourbon Powdered sugar 


In a small saucepan, melt the brown sugar with the bourbon. Cool. Add 
sour cream. Thicken with powdered sugar until a dipping consistency. 
Makes 2'/2 cups. 
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APPLE OR PEACH STRUDEL 


Chopped apples or peaches 1C. flour 

1 C. sugar plus sprinkling 1 tsp. baking powder 
Cinnamon Butter 

'/2 tsp. salt 1 egg 


In bottom of buttered baking dish put thick layers of chopped apples or 
peaches. Sprinkle with sugar and cinnamon mixed. Dot with lumps of 
butter. Into a mixing bow sift sugar, salt, flour and baking powder. Into this 
break 1 egg. Mix until crumbly . Put over apples or peaches and bake in 
moderate oven until crust is brown. Serve with whipped cream or 

ice cream. 


QUICK FRUIT COBBLER 


2 10-0z. pkgs. frozen mixed 1 T. lemon juice 

fruit, thawed '/2 tsp. salt 
2 T. granulated sugar 1 9'/2-0z. pkg. refrigerated 
2 T. cornstarch cinnamon rolls 


About '/2 hour before serving preheat oven to 375°. In saucepan over 
medium heat combine fruit, sugar, cornstarch, lemon juice and salt. Stir 
constantly just until thickened. Pour mixture into 8-inch square baking 
dish. Arrange cinnamon rolls in layer over fruit; reserving icing from 
package. Bake 20 minutes or until golden brown. Spread icing evenly on 
top of rolls. Serve hot. Makes 8 servings. 


FROZEN STRAWBERRY DELITE 


1 8-0z. pkg. cream cheese 1 C. sliced bananas 
(softened) 2 C. miniature marshmallows 
V4 C. honey 1 4-0z. carton Cool Whip 


1 10-0z. pkg. frozen strawberries 
(partially thawed) 


Mix together cheese and honey. Add strawberries, bananas and 


marshmallows. Fold in Cool Whip. Freezes well and can be kept frozen 
up to 6 weeks. 
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STRAWBERRY FREEZE 


11/2 T. plain gelatin ‘/2 T. fresh lemon juice 

Ys C. cold water 1 pt. cream, whipped 

4 T. powdered sugar Whole strawberries, for garnish 
2 T. honey 


3 C. fresh strawberries, washed, 
hulled and coursely chopped 


Place gelatin and cold water in the top of a double-boiler and let soften. 
Heat until gelatin melts completely. Stir in powdered sugar and honey. Let 
cool. Mix strawberries with lemon juice. In a large bowl, combine gelatin 
mixture with strawberries. Fold in whipped cream. Pour into an attractive 
mold. Freeze at least four hours, or overnight, before serving. To unmold, 
dip bottom of mold into hot water for one second. Invert and unmold. 
Garnish with whole strawberries. Serves 6-8. 


RED RASPBERRY JELLY ROLL 


Follow directions on sponge cake mix. Pour in 11 x 16 shallow pan. Bake 
15 minutes at 350°. Turn out of pan onto clean towel sprinkled with 
powdered sugar. Trim off crusts. Roll carefully, while still warm. Wrap in 
towel and cool. Unroll and spread with raspberry jelly. Slice and serve 
with whipped cream. 


STRAWBERRY SURPRISE 


1 Ige. pkg. strawberry jello 1 Ige. or 3 med. bananas, crushed 
2 C. boiling water '/2 pt. sour cream or 
1 10-0z. pkg. frozen cream cheese 

strawberry halves Lettuce for garnish 


1 4-0z. pkg. chopped pecans 


Dissolve jello in boiling water. Cool. When syrupy, add crushed bananas, 
thawed strawberries and pecans. Pour half of the mixture in pan and 
refrigerate until firm. Spread sour cream over congealed gelatin and cover 
with remaining jello mixture. Chill until firm. Yields 6-8 servings. 
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BASIC BOWL OF STRAWBERRIES WITH 
POWDERED SUGAR 


Wash strawberries, but do not remove stems. Drain well on paper towels. 
Place in a bowl. Nearby have a bowl of shallow dish of plain powdered 
sugar. Have guests “roll” their own. 


STRAWBERRIES ROMANOFF 


2 C. sliced strawberries 1 C. cream, whipped 
2 C. sugar 1 pt. good vanilla ice cream, softened 


Ya C. Cointreau 
Mix strawberries, sugar and Cointreau. Chill 2 hours. Fold cream into 


softened ice cream and spoon into stemmed goblets or a trifle bowl. Spoon 
over with strawberry mixture. Serve immediately. Serves 8. 


CLASSIC DOUBLE-STACK STRAWBERRY SHORTCAKE 


4 C. all-purpose flour 2 sticks butter or margarine 
V4 C. sugar 2 eggs, beaten slightly 
2 T. baking powder 1/3 C. milk 
Pinch salt 
TOPPING: 
4 C. sliced strawberries, 1 C. cream 
about 2 pints 1/2 tsp. vanilla 
2 T. sugar 


Heat oven to 450°. In a mixing bowl combine flour, sugar, baking powder 
and salt. Cut in the butter until mixture resembles coarse meal. Make a 
well in mixture. Combine eggs and milk. Pour into well, stirring quickly to 
form a thick batter. Spread in two round 8-inch cake pans, mounding sides. 
Bake 15 minutes. Cook in pans 5 minutes. Remove from pans and cool 
before assembling. Meanwhile combine the strawberries and the 2 tsp. 
sugar. Whip the cream until medium peaks form. Stir in vanilla. Layer half 
the berries on one shortcake placed on a serving platter. Top berries with 
'/s of the whipped cream. Stack with second shortcake, then remaining 
strawberries and cream. Serve immediately, if possible. Holds shape in 
refrigerator about 1 hour. Cut in wedges. Serves 8-10. 
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CHOCOLATE-COVERED STRAWBERRIES 


2 pts. large, firm strawberries, 1 12-0z. bag semi-sweet 
caps and stems intact chocolate chips 
2 T. melted paraffin, optional 


Wash strawberries. Spread wax paper over a cookie sheet placed near the 
stove. In a wide medium pot over low heat, melt the chocolate. When 
smooth, remove from heat and stir in a few drops paraffin. Return 
chocolate to extra-low heat. Immediately dip each berry halfway into 
chocolate, grippig berry by its stem. Hold berry over pot and let excess 
drip back, then place berry on wax paper. When all berries are dipped, 
refrigerate to set. If chocolate cools and thickens, it may be thinned with 
droplets of water and stirred well. Best if made the night before, but try to 
serve within 24 hours. Serves about 10. 


QUICK STRAWBERRY ICE CREAM (No eggs, no cooking) 


3 C. sugar 1 tsp. vanilla 
3 C. heavy cream 1 C. chopped or sliced strawberries 
3 C. strawberry puree mixed with 

2 T. fresh lemon juice 


Place sugar and cream in the canister of an electric ice cream maker. 
Process according to manufacturer’s instructions, checking to see if mixture 
has become slushy after about 15 minutes of churning. When slushy 
(mixture holds a loose trough) add strawberry puree and process until 
mixture thickens. Shortly before ice cream forms, add vanilla and sliced 
strawberries and continue processing until done. Make 1'/2 quarts. 

NOTE: This ice cream tends to crystallize easily. It should be eaten within 
three days. 


VANILLA SAUCE FOR APPLE DUMPLING, 
PEACHES, BLACKBERRY COBBLER 


2 C. brown sugar 2 T. butter 
1 egg Pour in 3 C. boiling water 
2 T. flour 1 tsp. vanilla 


Combine all ingredients. Also good on bread pudding. 
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PEACH SHAKE 


12/3 C. peaches 1/4 tsp. salt 
5 C. milk 2'/2 tsp. lemon juice 
2 C. cream Whipped cream or ice cream 


3/4 C. sugar 


Combine all ingredients; mix thoroughly. Chill well before serving. Top 
with whipped cream or ice cream. Also delicious made with strawberries 
or nectarines. Serves 8-10. 


APPLE DUMP 

16 apples 1 box yellow cake mix (dry) 
2 C. brown sugar 1 stick butter 

Cinnamon 1 stick margarine 


2 C. pecans 
Peel, quarter and core apples. Slice into 9" x 13" baking pan. Sprinkle with 


brown sugar and a few dashes of cinnamon. Next add pecans. Then add 
cake mix, butter and margarine. Bake at 325° for about 1 hour. 


APPLE FRITTERS 


1 C. flour 1 tsp. vanilla 
11/2 tsp. baking powder 2/3 C. milk 

‘/a tsp. salt 4 large apples 

1 egg Powdered sugar 


Mix first 6 ingredients together. Slice apples and add to batter. Fry until 
brown (size of pancake). Sprinkle with powdered sugar. Makes 8. 


CINNAMON APPLES 


Apples 2 T. tapioca 
2 C. water v2 C. miniature marshmallows 
V2 C. red hots 


Peek and core apples. Place in baking dish. Boil water with red hots. Pour 


in dish. Sprinkle tapioca and marshmallows over this and bake at 350° for 
12 hours or until apples are done. 
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CREAM PUFFS 


12 C. shortening 1 C. sifted flour 
V/s tsp. salt 3 eggs unbeaten 
1 C. boiling water Vanilla or chocolate pie filling 


Preheat oven to 450°. Add shortening and salt to boiling water and stir 
over medium heat until mixture boils. Lower heat and add flour all at once. 
Stir vigorously until mixture leaves sides of pan (looks like a mess). Remove 
from heat. Add 1 egg at a time and beat thoroughly after each addition. 
Drop on ungreased cookie sheet using teaspoon for small or tablespoon for 
large puffs. Bake for 20 minutes at 450° and then reduce heat to 350°. 
Bake about 20 minutes longer. (Use third rack in oven.) Remove to cooling 
rack immediately. Fill with pie filling. 


CREAM PUFFS 


2 C. butter 1 C. all-purpose flour 
a tsp. salt 4 eggs 


Grease large cookie sheet. Over high heat cook 1 cup water, butter, and 
salt until butter melts and mixture boils. Reduce heat to low. With wooden 
spoon stir in flour until mixture forms balls and leaves side of pan. Remove 
from heat. Now beat eggs into mixture. Drop batter onto cookie sheet. 
Bake 50 minutes until done. Cut slits in top. 


FILLING: 

2 C. sugar 2 eggs 

V4 C. cornstarch 2 tsp. vanilla 

‘/s tsp. salt 3 drops yellow food coloring 
2 C. milk 


Mix sugar, cornstarch and salt. Stir in milk and cook over medium heat 
stirring constantly until mixture thickens. In small bowl beat eggs lightly. 
Mix all together. 
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OLD FASHIONED BERRY PUDDING 


2 C. sugar divided 1 tsp. salt 

3 C. butter softened 1 C. milk 

2 C. all-purpose flour 2 C. berries 

2 tsp. baking powder 2 C. boiling water 


Cream 1 cup sugar with butter until light and fluffy; add flour, baking 
powder, salt and milk. Mix well and spoon batter into greased casserole or 
baking dish...square or oblong is best. Sprinkle berries and cup of sugar 
over batter. Add water and bake at 350° for about 1 hour or until done. 
Serve warm with ice cream. When using berries other than blackberries 
you might lessen the boiling water to 1 cup. This allows for the juice of the 
berries, especially if they are very ripe. 


JAM PUDDING 


1C. jam 2 eggs 

1 C. sugar 12 C. flour 

2 C. butter 2 C. sour milk or cream 
1 tsp. soda 


Let cook and put in dish. 


TOPPING: 
1'/2 C. sugar 2 C. boiling water 
2 T. flour 1 tsp. vanilla 


”/, C. butter 


Boil thoroughly and put over jam mixture and let cool. 
FRUIT PLATE AND DIP 


1 13-o0z. jar Kraft 2 T. lemon juice 
marshmallow cream 2 pkgs. philadelphia cream cheese 


Mix all in large bowl on high speed until light and fluffy. Refrigerate until 


firm. Cut up your favorite fruit (strawberries, apples, bananas, cherries, 
oranges, kiwi fruit) on a large platter and serve with dip. 


95 CAKES, PIES & DESSERTS 


CRANBERRY REFRIGERATOR DESSERT 


2 C. (1 Ib.) fresh cranberries ‘2 C. butter 

1 large diced banana 1 C. sugar 

1'/2 C. sugar 2 eggs 

2 C. vanilla wafer crumbs ‘/2 C. chopped nuts 
6 T. butter or margarine 1 C. whipping cream 


Grind fresh cranberries. Combine with banana and 1'/2 cup sugar. Set 
aside. Combine vanilla wafer crumbs and 6 T. butter or margarine, melted. 
Press half the crumb mixture into bottom of 9 x 9 x 2 inch pan. Cream '/2 
cup butter and 1 cup sugar until light. Add eggs and beat until fluffy. Fold 
in chopped nuts. Spread over crumb layer. Top with cranberry mixture. 
Whip cream just until soft peaks form; spread over all. Sprinkle with 
remaining crumbs or chopped nuts. Press down slightly. Chill 6 hours. 
Makes 12 servings. 


CUSTARD PIE 


4 eggs 2 C. milk 
3/4 C. sugar 1 tsp. vanilla 
1 tsp. corn starch V/s tsp. nutmeg 


Mix all ingredients pour in pie shell. Sprinkle top with nutmeg. Bake in 
450° oven for 10 minutes. Then turn oven back to 375°, bake till done. 


PEACH BREAD PUDDING 


2 C. milk heated to scalding. Pour over 4 cups course bread crumbs. Cool 
and add '/s cup butter melted. '/2 cup sugar. 2 eggs beaten, '/s teaspoon salt, 
%2 cup seeded raisin. 2 cups sliced peaches, 1 tsp. cinnamon. Mix all 
together. Bake at 350° till done. 


HARD SAUCE TO PUT OVER PEACH BREAD PUDDING 
Cream until soft '/2 cup butter. Blend in gradually 1'/2 cup sifted 
confectionery’s sugar and 2 tsp. vanilla. Serve over pudding. 
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GINGERBREAD 


"2 C. shortening 3/4 tsp. soda 

2 C. sugar 3/4 tsp. salt 

1 egg 2 tsp. ground ginger 

2 C. sorghum '/2 tsp. ground cinnamon 
1'/2 C. all purpose flour 2 C. boiling water 


Cream shortening and sugar. Add eggs and sorghum, beat. Sift together dry 
ingredients. Add to cream mixture alternatively with boiling water beating 
constantly. Bake in greased and floured 8 x 8 x 2" pan at 350° for 35-40 
minutes. 


CUSTARD PIE 


Line pie pan with your 1 level tablespoon cornstarch 
favorite crust. 4e 

Filling 2 C. milk 

3/4 C. sugar 1 tsp. nutmeg 


Beat all together, pour in crust. Sprinkle top with nutmeg. Bake 450° for 
10 minutes, reduce heat to 375° until custard is set. 
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APPLE CAKE 


1'/2 C. oil '/2 tsp. salt 

2 C. sugar ‘/2 tsp. cinnamon 

2 eggs beaten 3 C. peeled, diced apples 
3 C. flour 1 C. chopped nuts 

1'/2 tsp. baking soda 2 tsp. vanilla 


Mix sugar, eggs and all. Add apples. Sift together flour, soda, salt, and 
cinnamon. Add to apple mix. Fold in nuts and vanilla. Pour into greased 
9 x 13 pan. Bake 1 hour at 325°. Let cook before pouring on sauce. 


SAUCE 

1 C. brown sugar 2 tsp. vanilla 
3/4 C. water Lump of butter 
2 T. flour 


Stir and cook till thickens. Pour over cooled cake. 


BLACKBERRY COBBLER 

4 C. fresh blackberries 2 T. lemon juice 
1 C. sugar ‘/e tsp. salt 

2 T. flour 2 T. butter 


Combine and bring to boil. Place in buttered dish. Roll bisquick dough and 
place on top of berries. Bake at 350° for 45 minutes. 
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COOKIES & CANDY 
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DATE COOKIES 


3/4 C. butter 4 T. milk 
1'/2 C. flour sifted 2 tsp. soda 
'/2 C. quick oatmeal 2 level tsp. baking powder 


1 C. brown sugar 


Blend all ingredients like pie crust. Roll thin on lightly floured board. Cut 
with round cookie cutter. Place teaspoon date filling on cookies. Cover 
with dough. Bake in 350° oven. 


DATE FILLING: 
1 C. sugar 1 tsp. vanilla 
2 C. dates 1 C. water 


Cook this mixture until thick. Cool and add flavoring. 


DATE BARS 

1 C. butter "/2 tsp. salt 

1 C. firmly packed brown sugar 1 tsp. baking soda 

2"/2 C. flour 1'/2 C. uncooked oatmeal 


Cream shortening and sugar together. Sift flour, salt, soda and add to first 
mixture. Add oatmeal to first mixture, stir until crumblike texture. Place 
‘/2 of mixture into 12x18 inch pan (well buttered) and pat down firmly. Fill 
with date mixture (recipe below). Sprinkle remainder of crumb mixture on 
top. Place in 350° oven for 15-20 minutes or until desired brown texture. 


DATE FILLING: 
1 C. dates 3/4 C. water 
*/4 C. sugar 


Boil slowly to the consistency of jam and then pour over first layer 
of crust. 
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LEMON BAR COOKIES 


2 sticks margarine 4 T. lemon juice 

2 C. flour 1 tsp. baking powder 
'/2 C. powdered sugar 4 T. flour 

4 eggs 


Mix first 3 ingredients and press in ungreased 9x1 3-inch pan. Bake at 350° 
for 15 minutes. Mix remaining ingredients and pour on crust while still hot. 
Bake at 350° for 15-20 minutes or until golden brown. Put powdered sugar 
on top. 


ROCK CAKES 

1 C. butter '/, C. warm water 

2 C. brown sugar "/2 lb. black walnuts 
3 eggs 1 C. raisins 

1 tsp. baking soda 3 C. flour 


Cream butter, brown sugar and eggs. Dissolve baking soda in water and 
add walnuts, raisins and flour. Chill dough. Drop walnut size balls on 
buttered pans and bake at 325°. 


BRAZIL NUT COOKIES 


3 C. Brazil nuts 1 tsp. vanilla 
2 eggs beaten 1 C. sugar 
"/2 tsp. salt 


Shell and grind Brazil nuts. Mix with eggs, salt, vanilla and sugar. Mix and 
drop by teaspoon on greased cookie sheet. Bake about 15 minutes at 325° 
just until cookies turn tan. Very good. 
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CHEWY CHEESECAKE COOKIES 


'/2 C. butter softened 1 C. sugar 
1 3-0z. pkg. cream cheese 1 C. all purpose flour 
softened '/2 C. chopped pecans 


Cream butter and cheese together and gradually add sugar, beating until 
light and fluffy. Add flour and beat well. Stir in chopped nuts. Shape dough 
into 1 inch balls and place 2 inches apart on ungreased cookie sheet. Dip 
bottom of a glass into water and gently press each cookie until 2 inches in 
diameter. Bake at 375° for 12-13 minutes. Cool 2 to 3 minutes on cookie 
sheet before removing to cookie rack. Yields 2'/2 dozen. 


CHOP SUEY COOKIES 

1 C. sugar 2 C. flour 

3/4 C. shortening 1 C. nuts 

2 eggs Dash salt 

6 T. milk '/2 tsp. cinnamon 

2 C. oatmeal 1 C. white raisins 

1 C. coconut "/2 tsp. vanilla 

1 C. candied fruit '/2 tsp. baking soda dissolved in milk 


Mix all together and drop by teaspoonfuls on baking sheet. Bake at 325° 
until done. 


CARAMEL COOKIES 

2 C. light brown sugar 3 C. flour 

‘/2 C. butter 2 eggs 

/2 C. lard, melted '/s tsp. Watkins nutmeg 
'/2 tsp. soda 1 tsp. cream of tartar 

1 T. water 1 tsp. vanilla 


Melt shortening, add sugar, beat well. Add beaten eggs. Add sifted dry 
ingredients. Blend. Make into rolls and let stand overnight in refrigerator. 
Slice and bake in 375° oven for 8-10 minutes. 
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COCONUT MACAROONS 


2 egg whites 2 C. cornflakes 
1 C. sugar "/2 tsp. salt 
1 C. shredded coconut 1 tsp. vanilla 


Beat egg whites. Blend all ingredients. Drop on well greased cookie sheet 
about 3 inches apart. Bake at 325° for about 12 minutes. 


OATMEAL COOKIES 

1 C. sugar 1 C. coconut 

1 C. lard 1 tsp. soda 

2 eggs '/2 tsp. cloves 

2 C. oatmeal 1 tsp. cinnamon 
2 C. flour Pinch of salt 

1 C. raisins 2/3 C. sweet milk 


1 C. nuts (black walnuts) 


Combine ingredients and drop by spoonful on lightly greased baking sheet. 
Make them a little flat. 


PEANUT BUTTER CONFECTION 


1 18-0z. jar peanut butter 2 tsp. vanilla 
1'/2 sticks margarine Powdered sugar 
'/2 lb. brown sugar 


Melt butter, add brown sugar. Cook until a syrup. Put into mixer bowl and 


blend in peanut butter. Add vanilla and blend. Add powdered sugar until it 
leaves side of mixer bowl. Dip or pat in buttered pan. 


COCOA FUDGE 


2/3 C. Hershey Cocoa 11/2 C. milk 
3 C. sugar '/, C. butter 
"/2 tsp. salt 1 tsp. vanilla 


Cook all ingredients until able to form a soft ball in cool water. Very good. 
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PEANUT BUTTER BALLS 


1 lb. margarine 1 block paraffin 
2 C. peanut butter 1 12-0z. pkg. peanut butter, 
2 boxes powdered sugar butterscotch or chocolate morsels 


Mix margarine with peanut butter. Stir in powdered sugar. Roll into balls. 
Melt Paraffin and pour in morsels. Roll peanut butter balls in this and place 
on buttered plate. 


CRACKER CANDY 
2 C. sugar 2 T. peanut butter 
2 C. milk 1 tsp. vanilla 


‘/a Ib. crushed crackers 


Mix sugar and milk and bring to boil. Then add crackers, peanut butter and 
vanilla. Let stand 5 minutes. Pour into buttered pans. 


BON-BONS 


1 lb. powdered sugar 1 12-0z. pkg. chocolate chips 
1 14-0z. pkg. angel flake coconut 1 block paraffin 
1 cube softened butter substitute 
1 can Borden’s Eagle Brand 
sweetened condensed milk 


Mix first 4 ingredients together and roll into balls. Melt the chocolate chips 
and paraffin in double boiler. Drop balls in mixture. Remove when coated 
and place on waxed paper. 


CHOCOLATE DROPS 


1 C. chunky peanut butter 1'/2 C. Rice Krispies 

2 T. soft butter 1 12-0z. pkg. Hershey chocolate 
1 C. powdered sugar chipped dainties 

'/2 C. chopped nuts 1 square inch paraffin 


Mix first 5 ingredients in order given. Shape into balls and chill. Then melt 
in double boiler chocolate chip dainties and paraffin wax. Drop a few balls 
at a time in this hot mixture to coat. Place on cookie sheet to cool. 
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MY FAVORITE FUDGE 


1 tall can evaporated 3 4-oz. bars German sweet 
milk (12/3 cups) cooking chocolate 

2 T. butter 1 pint marshmallow cream 

4'/2 C. sugar 2 C. chopped pecans (optional) 

Dash of salt 


1 12-0z. pkg. semi-sweet 
chocolate pieces 


Combine milk, butter, sugar and salt. Bring to a vigorous boil stirring often; 
then reduce heat and simmer 6 minutes. Meanwhile, place remaining 
ingredients, except pecans, in a large bowl. Gradually pour syrup over the 
chocolate-marshmallow mixture and beat until chocolate is melted. Stir in 
nuts. Pour into buttered pans and store in a cool place several hours to 
harden before cutting squares. 


CHOCOLATE FUDGE 


1 3-oz. pkg. jello pudding '/2 C. firmly packed brown sugar 
'/2 C. sugar 2 C. milk 
2 T. margarine 


Combine jello pudding with sugars and milk and heat until sugar is 
completely dissolved. Continue cooking without stirring, to a full boil. Boil 
3 minutes. Remove from heat and add margarine. Beat at once until 
thickened about 5 minutes. Chill in greased 9x5-inch pan. 


CHOCOLATE BALLS 


1 Ib. butter 1'/2 tsp. vanilla 
2 lbs. powdered sugar 1 12-pkg. chocolate chips 
1 lb. flaked coconut '/2 bar paraffin wax 


1 C. chopped nuts 
1 C. Borden’s Eagle Brand 
sweetened condensed milk 


Mix butter, powdered sugar, coconut, nuts, milk and vanilla together and 
chill overnight. Roll in balls and put in the freezer on flat pan for one hour. 
Melt chocolate chips and paraffin wax in double broiler. Roll balls in 
chocolate mixture and put on waxed paper. Makes 180-250 balls. 
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CHOCOLATE-COVERED CHERRIES 


1 Ib. powdered sugar "/2 stick paraffin 

'/2 C. butter 1 12-0z. pkg. chocolate chips 
1 tsp. cream or carnation milk 1 Ige. jar maraschino cherries 
1 tsp. vanilla 


Work together sugar and butter like pie dough. Add cream or Carnation 
milk and vanilla. Mix and form into small ball around drained cherries. 
Chill 1 to 2 hours. In heavy pan, melt paraffin wax on low heat. Add 
chocolate chips. Dip balls into chocolate until the balls are coated, using 
2 forks, Put on waxed paper to cool. Heating the paraffin wax over hot 
water will give best results. 


OLD FASHIONED WALNUT BALL 


2 sticks margarine "/3 C. brown sugar 
1 tsp. vanilla "/2 tsp. salt 
2 C. sifted all-purpose flour 
2 C. chopped English or 
black walnuts 


Cream margarine, sugar and vanilla until fluffy. Stir flour and salt together; 
then add creamed mixture. Blend well to make a soft dough and shape into 
balls the size of a walnut. Bake on ungreased cookie sheet at 350° for 15 
minutes. Handle carefully and roll in powdered sugar while still warm. 


ALMOND BARK COOKIES 


2 lbs. almond bark 1 C. chunky peanut butter 
2 C. miniature marshmallows 2 C. dry roasted peanuts 
3 C. rice crispies* 


Melt almond bark in a 200° oven. Add peanut butter and stir. Add 
remaining ingredients. Drop by teaspoonfuls on cookie sheet with waxed 
paper and let set. *You can substitute '/2 rice crispies and '/2 rice chex or 
corn chex. 
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BUCK-EYES 


1 lb. butter softened 13'/2-ozs. graham cracker crumbs 
1 2-lb. jar peanut butter '/s to '/2 C. paraffin wax melted 
2 tsp. vanilla 1 Ige. and 1 sm. bag chocolate chips 


2 lbs. powdered sugar 


In large bowl, mix butter, peanut butter and vanilla with electric mixer. In 
another bowl, mix together powdered sugar and graham cracker crumbs. 
By hand mix the crumb mixture into the creamed mixture until no sugar is 
visible. (This will take some mixing.) Roll amount of mixture the size of a 
buckeye nut between your palms and place on waxed paper on a tray. Be 
sure tray or plate will fit on your refrigerator shelf. Refrigerate for several 
hours. Later, mix paraffin wax and chocolate chips in top of double boiler. 
Pierce each ball of the peanut butter and crumb mixture and roll in wax 
and chocolate mixture until just a small portion of the ball is not covered 
by chocolate. Use toothpicks to roll the balls in the chocolate. When 
coated, place the balls on the waxed paper and refrigerate again. This is a 
large amount and a portion can be frozen for future use. 


CHOCOLATE RAISIN CLUSTERS 


8-0z. sweet cooking 2/3 C. sweetened condensed milk 
chocolate (2 4-0z. bars) 1 C. raisins 


Beat up chocolate and place it in the top of a double boiler over hot water 
on moderate heat. Stir occasionally until melted and smooth. Remove the 
top of the double boiler and add the condensed milk and stir until smooth. 
Then stir in raisins. Use a rounded tablespoon of mixture for each cluster, 
forming 24 clusters and placing them on a piece of aluminum foil. Let 
stand at room temperature for about 3 hours until they are firm. Then 
release each cluster and turn it over to let the bottom dry. They will dry 
quickly. Store tight. Do not let these dry out. They may be frozen. If you 
freeze them be sure to let them thaw before unwrapping or they will sweat. 
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CARAMEL CORN 


1 stick butter or oleo 1 gallon popped corn 

1 C. brown sugar 1 pinch soda 

'/4 C. Karo syrup 1 pinch cream of tartar 
'/2 tsp. vanilla Handful of pecans 


Boil together butter, brown sugar and syrup and vanilla for 1 minute. Then 
add cream of tartar and stir well. Pour over popped corn and spread out in 
pan. Bake for 1 hour at 200°. Stir often. Remove, cool and store in covered 
container. (Nuts optional) 


GERMAN SAND TARTS 


'/2 Ib. butter 1 tsp. vanilla 
3 T. sugar Your preferred jelly and 
2 cups flour whole nut meats 


Cream butter and sugar, add flour and vanilla. Roll into small ball in palm 
of hands. Flatten and add '/s tsp. jelly. Top with nut meats. Bake at 350° for 
18 to 20 minutes. 


MONSTER COOKIES 

1 Ib. margarine 3 lbs. peanut butter 
2 lbs. brown sugar 8 tsp. baking soda 

4 C. white sugar 42-0z. oats uncooked 
1 dozen eggs 1 lb. chocolate chips 
1 T. vanilla 1 Ib. M&M's 


1 T. Karo syrup 


Bring margarine to room temperature. Cream sugars with margarine in a 
13 quart bowl. Add eggs, vanilla and syrup. Mix well. Add peanut butter, 
soda and oats. Mix well again. Add chocolate chips and M&M’s, mix well. 
Shape into large cookies by compacting mixture into '/+ measuring Cup. 
Remove from cup, flatten with hands slightly. Bake cookies on greased 
cookie sheet at 300° for 13 minutes or till brown. Yields 9 dozen cookies. 
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SUGAR COOKIES 


2'/2 C. sifted flour 1'/s C. sugar 
'/2 tsp. salt 1 egg 
3/4 C. butter or margarine 2 tsp. vanilla 


Sift together, flour and salt, cream butter and sugar together until fluffy. Add 
egg and vanilla and beat. Add flour and salt to mixture. Wrap dough and 
chill 3 hours or overnight. 


Roll dough '/s at a time '/s" thick on floured pastry board and cut out. Bake 
5 minutes at 400°. Cook and decorate as desired. 


CHRISTMAS COOKIES 

21/4 C. flour 1 C. powdered sugar 
'/2 C. butter "/2 C. Crisco 

"/2 tsp. salt 1 egg 

"/2 tsp. vanilla 


Combine flour, powdered sugar, butter, Crisco and salt; blend like pie 
crust. Beat egg and vanilla together and sprinkle over first mixture. Roll 
and cut; bake at 400° for 5-10 minutes. Frost with powdered sugar and 
milk icing. 


MILK ICING: 
'/2 stick butter, melted Powdered sugar 
3/4 C. milk 


Melt '/2 stick of butter. Add 3/1 C. milk. Add powdered sugar to obtain 
desired thickness. Optional: vanilla or maple syrup for flavoring. 


CHRISTMAS DATE-PECAN COOKIES 


2 egg whites 2 C. powdered sugar 
2 C. chopped dates 2 C. chopped pecans 
Red and green candied 

cherries, chopped 


Beat egg whites until very stiff. Fold in sugar, dates and pecans. Drop with 
teaspoon on lightly greased cookie sheet. Sprinkle with candied cherries 
and bake at 350° until lightly brown. Let cool before removing from pan. 
(optional: add some vanilla.) Makes 2 dozen. 
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SOUR CREAM DROP or ROLL COOKIES 


1 C. shortening (butter or lard) 2 eggs 


1 C. sour cream or buttermilk 4 C. flour 

1 tsp. vanilla 1 tsp. nutmeg 

1 tsp. soda "/2 tsp. salt 

Colored sugar 1 tsp. baking powder 


2 C. brown sugar 


Cream shortening and sugar; add eggs. Dissolve soda in milk. Sift flour, 
baking powder, salt and nutmeg. Mix all; drop from spoon. Bake at 350° 
for 10 to 15 minutes. Sprinkle colored sugar on while still hot. You can add 
more flour and roll out to cut. Then you bake at 400° for 7 to 10 minutes. 
You can also add 1 cup chopped raisins and '/2 cup chopped nuts. Then 
you use part of the flour to flour them. 


DELUXE SUGAR COOKIES 

1 C. butter or margarine, softened '/2 tsp. almond extract 
1'/2 C. confectioner’s sugar 2'/2 C. all-purpose flour 
1 egg, beaten 1 tsp. baking soda 

1 tsp. vanilla extract 1 tsp. cream of tartar 


In a mixing bowl, cream butter and sugar. Add egg and extracts. Combine 
flour, baking soda and cream of tartar; gradually add to the creamed 
mixture and mix well. Chill for at least 1 hour. On a surface lightly 
sprinkled with confectioners’ sugar, roll out a quarter of the dough to 

Ye" thickness. Cut into desired shapes. Place on ungreased baking sheets. 
Repeat with the remaining dough. Bake at 350° for 7-8 minutes or until 
the edges begin to brown. Makes 5 dozen (2" cookies). Cookies may be 
sprinkled with colored sugar before baking or frosted after being baked 
and cooled. 
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CHRISTMAS CASSEROLE COOKIES 


2 eggs 1 C. chopped walnuts 
1 C. white sugar 1 C. snipped dates 
1 tsp. vanilla '/, tsp. almond extract 


1 C. flaked coconut 


Beat eggs well; add sugar gradually, beating until fluffy. Stir in remaining 
ingredients. Turn into ungreased 2 quart casserole. Bake in moderate oven 
(350°) for 30 minutes. Remove from oven and stir well while hot with a 
wooden spoon. Let cool. Form into balls and roll in powdered or 
granulated sugar. Makes 2-3 dozen. 


CORNFLAKE COOKIES 

2 C. sifted flour 1 C. brown sugar, firmly packed 
1 tsp. baking soda 2 eggs, well beaten 

'/2 tsp. salt 1 tsp. vanilla 

'/2 tsp. baking powder 2 C. flaked coconut 

1'/2 C. shortening 2 C. cornflakes 

1 C. sugar 


Sift together flour, soda, salt and baking powder. Cream shortening; 
gradually add sugars; beat until light and fluffy. Add eggs and vanilla. 
Combine dry ingredients and creamed mixture. Add coconut and 
cornflakes. Drop small teaspoonfuls 1'/2 inches apart onto greased baking 
sheet. Bake in moderate oven (350°) for 8-10 minutes, or until browned. 
Place on rack to cool. Makes 8 dozen. 


YEAST NUT COOKIES 


'/2 C. brown sugar '/2 C. white sugar 

2 C. milk 1 C. nuts 

‘/2 C. raisins 2 eggs 

1 tsp. vanilla 2'/2 sticks margarine 

'/2 tsp. salt, if desired 1 pkg. yeast 

3'/2 C. all-purpose flour 1 pkg. strawberry gelatin 


Cream the margarine and sugar; add the remaining ingredients (except 
jello), alternating milk, eggs and flour. Spoon onto cookie sheets and let 
rise about one hour (one heaping teaspoon makes one cookie). Sprinkle 
dry jello on top of each cookie. Bake at 350° for 8-10 minutes. 

Makes 72 cookies. 
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RANGER COOKIES 


1 C. shortening 1 C. white sugar 

1 C. brown sugar 2 eggs 

1 tsp. vanilla 1 tsp. soda 

'/2 tsp. baking powder "/2 tsp. salt 

2 C. flour 2 C. quick oats 

1 C. rice crispies 1 C. coconut, dates or raisins 
7/2 C. nuts 


Combine shortening, sugars, eggs and vanilla. Beat thoroughly. Add 
remaining ingredients. Drop by teaspoons; bake at 325°. Makes several 
dozen. Freeze well. 


PINEAPPLE COOKIES 

1 C. shortening 1 tsp. vanilla 

1 C. brown sugar 4 C. sifted flour 

1 C. white sugar /2C. salt 

'/2 tsp. soda 1 C. crushed pineapple 
1 C. nut meats 2 tsps. baking powder 
2 eggs 


Cream shortening and sugar; add eggs and pineapple. Mix well. Add 
vanilla. Sift flour with salt, soda and baking powder, then add shortening 
mixture. Add nuts and drop. Bake 10 minutes at 425°. Makes 4 dozen. 


CHOCOLATE MACAROONS 

2 egg whites /2 C. sugar 

'/2 tsp. salt "/2 tsp. vanilla 

1 pkg. (6-0z.) semi-sweet 1'/2 C. shredded coconut 


chocolate pieces, melted 


Beat egg whites until foamy; add salt. Sift sugar in gradually, beating well 
after each addition until mixture stands in peaks. Fold in vanilla, coconut 
and cooled melted chocolate. Drop from teaspoons onto ungreased cookie 
sheet covered with brown paper. Bake in slow oven (325°) for 20 minutes. 
Cool before removing cookies from paper. Makes 24. 
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PINWHEEL COOKIES 


1 C. butter 1 C. brown sugar 
1 C. granulated sugar 3 eggs 

1 tsp. vanilla 1 tsp. cinnamon 
1 tsp. soda '/ tsp. salt 


4'/2 to 5 C. flour 


Cream butter and sugars together. Add remaining ingredients. Mix and then 
chill dough several hours. Divide dough in fourths. Roll in rectangles. 
Spread '/, of the filling on each rectangle and then roll dough in jelly roll 
fashion. Chill rolls several hours. Slice and bake at 350° degrees for 

8 minutes. 


FILLING: 
1 Ib. raisins or dates '/2 -1 C. chopped nuts 
'/2 C. sugar '/2 C. water 


Grind raisins or dates. Add nuts. Mix with sugar and water. Makes about 
5 dozen. 


SNICKERDOODLES 

1 C. shortening 1'/2 C. sugar 
2 eggs 23/4 C. flour 
2 tsps. cream of tartar 2 tsp. soda 
‘/a tsp. salt 2 T. sugar 


2 tsps. cinnamon 


Cream shortening, 1'/2 C. sugar and eggs together. Add flour, cream of 
tartar, soda and salt. Mix well and shape into balls the size of a small 
walnut. Mix the 2 T. sugar and cinnamon together. Roll balls in this 
mixture. Bake on ungreased baking sheet for 10 minutes at 400°. Cool 
slightly before removing from cookie sheet. Makes 5 dozen. 
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PERSIMMON COOKIES 


1 C. persimmon pulp 1 C. sugar 

'/2 C. butter 2 C. flour 

1 tsp. soda 1 C. nuts 

1 C. raisins 1 egg 

'/2 tsp. nutmeg '/2 tsp. cinnamon 


Bake 15 minutes at 375°. 


PECAN BALLS 


'/2 C. butter 
2 T. white sugar 
1 tsp. vanilla 
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Cream butter, sugar and vanilla. Stir in flour and pecans. Bake at 325° for 
15 minutes. 


CHERRY WINKS COOKIES 

3/4 C. shortening '/2 tsp. soda 

1 C. sugar '/2 tsp. salt 

2 eggs 1 C. nuts 

2 T. milk 1 C. dates 

2'/4 C. flour "/3 C. cherries 

1 tsp. baking powder Finely crushed cornflakes 


Cream together shortening, sugar, eggs, milk, vanilla and beat. Sift flour, 
baking powder, soda, salt; add nuts, dates and cherries. Form balls and roll 
in fine cornflakes. 
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FROZEN LIMAS 


Shell and wash in cold water. Bring water to boil. Drop lima beans in 
boiling water. Bring back to boil. Put in ice water. Cool. Drain well. Pack 
in containers and freeze. 


FROZEN BEETS 


Remove tops. Wash and cook until tender. Cool and remove skins. Leave 
whole, quarter, slice or dice. Pack in freezer containers and freeze. 


FROZEN CABBAGE 


Quarter cabbage. Put in boiling water for 3 minutes. Take out, drop in ice 
water. Drain completely. Put in containers and freeze. 


FREEZING TURNIPS 


Select your tender turnips. Remove tops. Slice, dice or quarter. Put in 
boiling water for 3 minutes. Drop in ice water. Cool completely. Drain 
well. Put in containers and freeze. 


FREEZING TOMATOES 


Scald tomatoes. Remove peeling. Cool completely. Pack in freezer contain- 
ers and freeze. 


FREEZER CORN 


Bring water to boil. Put whole ears of corn in boiling water for 3 minutes. 
Take out and put in ice water. When completely cooled, cut off cob and 
put in freezer bags. Freeze. 
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BEST WAY TO FREEZE 
CORN ON THE COB 


Cut silk end and butt end off of cob. Leave shuck on cob. Wrap each ear in 
foil. Put in brown grocery bag and freeze. When you remove the corn from 
freezer, drop in boiling water until done. 


We suggest that you always use farm fresh fruits and vegetables for 
canning, preferably from Joe Huber’s. 


CANNED GREEN BEANS 


Wash and break beans. Pack tightly in jars. Add 1 teaspoon salt per quart 
jar. Fill jars with cold water, then seal with lids. Put in canner. Cover jars 
with water. Bring to boil and let boil slowly for 3 hours. 


MOWM’S CHILI SAUCE 


2 bushel ripe tomatoes 12 large onions, ground 
peeled and cut up 2 C. sugar 

1 peck red and green 1 C. vinegar 
peppers, ground 4 T. salt 


Put 3 tablespoons pickling spice and hot pepper in a bag and cook until 
thick, about 3 to 4 hours. 


PICKLED BEETS 


Beets | 1 tsp. salt 
1 pt. vinegar 2 C. sugar 
1 pt. water Spice 


Cook beets until done; then remove skins and place in jars. Heat vinegar, 
water, salt, sugar and spice and pour over beets that have been packed in 
jars. Seal. 
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CANNED BEETS 


Beets 1 tsp. salt 
1 T. vinegar 1 T. sugar 
1 sliced onion 


Boil beets in water until tender. Remove skins, slice and pack in quart jars. 
Add salt, vinegar, sugar (one sliced onion optional) to each jar. Fill jars 
with water, then seal. Put in canner. Cover jar with water. Bring to boil and 
boil for 30 minutes. 


DILLED OKRA 


3 Ibs. young okra, uncut 1 qt. water 
Celery leaves 1 pt. vinegar 
Cloves garlic “Ve C, salt 
Lge. heads & stems dill 


Pack scrubbed okra in hot, sterilized pint jars with a few celery leaves, 

1 clove garlic and 1 head and stem dill for each jar. Make brine of water, 
vinegar and salt; heat to boiling. Pour over okra; seal at once. Let stand 
3 to 4 weeks. Makes 6 pints. 


SAUERKRAUT 


Cabbage 1 tsp. 5% accidity vinegar 
1 tsp. salt 


Pack shredded cabbage in jars—but be careful not too tight. Add salt and 
vinegar to the quart. Fill with cold tap water to within an inch of the top. 
Put on lids and store. 
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DILLED GREEN BEANS 


4 lbs. young whole green beans 5 C. water 

5 C. white vinegar 2 C. salt 

Add to each pint jar: 

‘/s tsp. crushed hot pepper 1 clove garlic 
2 tsp. whole mustard seed 2 tsp. dill seed 


Wash beans thoroughly. If beans are small, use them whole, otherwise cut 
them in half. Pack beans into clean hot jars and add spices. Combine 
vinegar, water and salt in kettle and heat to boiling point. Pour liquid over 
beans, leaving '/2 inch of space at top of jars. Adjust lids; process in boiling 
water-bath for 5 minutes. Complete seals, if necessary, after removing jars. 
Makes about 7 pints. 


SWEET ’N SPICY GHERKINS 


3 Ibs. small gherkin cucumbers 1 T. whole allspice 
2 C. salt 1 T. whole cloves 
2 qts. water ‘2 T. celery seeds 
6 C. brown sugar 1 stick cinnamon 
1 qt. cider vinegar '/2 T. mustard seeds 


Wash gherkin cucumbers and soak for 12 hours or overnight in brine made 
of salt and water. Drain gherkins the next morning and rinse them in hot 
water. Drain again. Combine brown sugar and vinegar in a kettle and bring 
to a boil. Add gherkins and spices tied in a cheesecloth bag, and remove 
kettle from heat. Let gherkins remain in the pickling liquid until contents 
are cool. Remove spices and pack pickles in pint jars. Heat liquid once 
again to boiling point, and then pour over gherkins in jars. Adjust jar lids 
and process in water-bath canner for 15 minutes. Complete seals, if 
necessary, after removing jars from canner. Makes 3 to 4 pints. 
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PICKLED CAULIFLOWER 


2 Ige. cauliflowers 1 tsp. whole celery seed 
12 medium onions 1 small dried hot pepper 
aC. salt 2 tsp. whole cloves 

3/4 C. sugar 11/2 C. white vinegar 

1 tsp. ground turmeric 11/2 C. water 


2 tsp. whole mustard seed 


Wash cauliflowers and break into flowerets. Scald the onions; peel and 
slice them. Combine onion with cauliflower and salt; mix and let stand 
overnight. The next day, rinse vegetables in cold water. If too salty, soak 

1 hour in cold water and drain. Combine sugar, turmeric, mustard seed, 
celery seed, red pepper, vinegar and water in a kettle. Add cloves tied in a 
cheesecloth bag. Boil mixture for 5 minutes. Add cauliflower and onions; 
boil until tender but crisp (about 10 minutes). Remove cloves and red 
pepper. Pack vegetables and liquid in hot sterile jars. Adjust jar lids and 
process in water-bath canner for 25 minutes. Complete seals, if necessary, 
after removing jars. Makes about 7 pints. 


LIME PICKLES 


7 lbs. pickles 1 tsp. whole cloves 

2 C. lime 1 tsp. celery seed 

2 gal. water 1 tsp. pickling spice 

2 qt. vinegar '/2 tsp. green food coloring 
4 lbs. sugar 1 T. salt 


Let pickles and lime stand in water 24 hours. Then rinse well in clear, cold 
water. Cover with cold water and let stand 3 hours. Then drain and mix 
vinegar, sugar, cloves, celery seed, pickling spice, food coloring and salt 
together. Put pickles in this and let stand overnight. Boil 35 minutes and 
seal hot. 
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CRYSTAL PICKLES 


12 or 15 Ige. cucumbers 3 cloves garlic sliced 
(1 gal. cut across) "/2 C. salt (canning) 
12 onions 2 qts. water 


4 green peppers 


Slice cucumbers and onions thin. Cut peppers in strips. Place in crock or 
enamelware (no metal). Sprinkle with salt. Pour over cold water. Put two 
trays of ice cubes on top and cover. Let stand 2 hours and drain. 


SYRUP: 
6 C. sugar 2 tsp. celery seed 
3 C. vinegar 2 tsp. tumeric 


2 T. whole mustard seed 


Put all ingredients in large enamelware pot, bring to a boil and add pickles. 
Cook just until color changes. Pack into jars and seal. Makes 12 pints. 


EASY DILL PICKLES 


Pickles 1'/2 qt. water 
Dill, garlic & alum 2/3 C. salt 
1'/2 qt. white vinegar 


Pack medium size pickles in jar. Add small amount of dill, garlic and a 


pinch of alum to each jar. Bring vinegar, water and salt to boil. Pour in jar. 
Be sure to keep mixture boiling to seal. 


CRISP, RIPE CUCUMBER PICKLES 


7 lbs. yellow ripe cucumbers, 5 lbs. sugar 
seeded and cut lengthwise 1 box pickling spice 
2 gal. water 1 tsp. salt 
2 C. pickling lime 1 T. salt 
2 T. alum 3 pints vinegar 


Mix water, lime, alum thoroughly in crock or granite. Add cucumbers and 
soak 24 hours. Then rinse in cold water for 4 hours. Change water every 
hour. Boil together for 15 minutes sugar, pickling spices, salt and vinegar. 
Put cucumbers back in jar. Cover with cooked syrup and let stand 

24 hours. Put on stove and simmer for 1 hour. Place in jars and seal. 
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NO COOK-KOSHER DILL PICKLES 


3 qts. cold water Dill 

1 pt. Heinz Apple Cider Vinegar 2 cloves garlic 

1'/2 tsp. alum Pickles, green tomatoes or 
1 tsp. black pepper banana peppers 


1 C. pickling salt 


Mix cold water, vinegar, alum, black pepper and pickling salt in a gallon 
jug. In sterilized jars put few sprigs of dill and clove garlic sliced. Pack 
washed pickles, green tomatoes or banana peppers. Pour on solution. Seal. 
Store in a cool, dark place in either plastic or enamelware pans. (This will 
“work” like kraut.) It will turn milky for a few days, but will clear up. Ready 
to eat when dark green color is gone—a week or so but good all winter. The 
salt and vinegar keeps these so they don’t have to be processed. 


SWEET PICKLE STICKS 


Cucumbers, fresh, firm medium 4'/2 tsp. celery seed 
37/4 C. vinegar 4'/2 tsp. tumeric 

3 C. sugar 3/. tsp. mustard seed 
3 T. salt 


Wash and cut cucumbers into sticks. Pour boiling water over them and let 
stand overnight. Next morning pack solidly into clean jars. Make solution 
of vinegar, sugar, salt, celery seed, tumeric and mustard seed. Boil solution 
for 5 minutes. Pour boiling hot over the cucumbers in jars. Put on lids, 
screwing tightly. Process in boiling water both for 5 minutes. Solution fills 
6 pint jars. NOTE: If sweeter pickle is desired double amount of sugar. 


DILL PICKLES 


Pickles /2C. salt 
Onion, dill and garlic 1 pt. vinegar 
4 C. sugar 1 pt. water 


Wash and cut pickles into 1-inch chunks. Slice enough medium size 
pickles to fill 4 qt. jars. In top of each jar place 4 slices onion and 2 
bunches of dill and 1 garlic. Make syrup of sugar, salt, vinegar and water. 
Heat to boiling and pour over pickles and seal. 
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SWEET DILL PICKLES 


4 lbs. cucumbers (3-5 inches) 6 C. sugar 
3 2-inch onions 6 T. pickling salt 
16 heads fresh dill 3 tsp. pickling spice 


6 C. cider vinegar 


Wash and cut cucumbers in rounds or spears. Peel and slice onions thinly. 
Place one dill head and two slices of onion in each clean, hot jar. Pack 
cucumber slices with two onion slices and one dill head on top. Mix 
together vinegar, sugar, salt and pickling spice in a large kettle and bring to 
a boil. Pour over cucumbers, leaving '/s inch head space. Wipe jar rims, 
and adjust lids. Process in boiling water bath 10 minutes. Makes about 
eight pints. 


SECRET DILL SLICES-SWEET 


36 4-inch cucumbers sliced 2 tsp. mustard seed 

3 C. vinegar 2 tsp. salt 

2 C. sugar or more if 2 tsp. celery seed 
vinegar is sour Sprigs of dill 


Wash cucumbers and slice. Combine other ingredients in large pan over 
medium heat. Bring to a boil and add cucumber slices. Simmer 20 minutes 
or until color changes. Put sprigs of dill in sterile jars. Pack, add syrup 

and seal. 


CORN RELISH 


2 qts. corn (12 ears) 3 green peppers 

1 qt. chopped cabbage 12 onions chopped 
1 qt. apple cider vinegar 1 T. ground mustard 
4 C. sugar 1 T. celery seed 

3 sweet red peppers 1 T. salt (to taste) 


Cut corn from cob. Chop other vegetables and mix. Cook 45 minutes or 
1 hour. Let it come to a boil and then can. 
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PEPPER RELISH 


12 green peppers 2 C. water 
12 red peppers 1 pt. vinegar 
12 onions 3 C. sugar 

1 C. vinegar 3 T. salt 


Gind and pour boiling water over pepper and onion mixture. Let stand for 
5 minutes and drain. Pour over vinegar and water. Boil 5 minutes; then 
drain and make final solution of vinegar, sugar and salt. Pour over mixture 
and boil 10 minutes. Put in jars and seal. 


ZUCCHINI RELISH 


10 C. ground zucchini 2 red peppers (ground) 
(Ige. seeds removed) 2 green peppers (ground) 
2 C. onion /3 C. salt 


Mix together (can use all green peppers) and let stand overnight. Next day, 
drain and wash twice and drain. 


SYRUP: 
2'/2 C. vinegar 1 tsp. celery seed 
4'/2 C. sugar 1 tsp. tumeric 


After syrup gets hot, mix in with the ground mixture and bring to a boil. 
Cook for 20 minutes and seal while hot. 


PICKLE RELISH 


10 C. ground cucumbers 3'/2 C. vinegar 

3 medium onions ground 2 tsp. tumeric 

4 sweet peppers (red or green) 4 tsp. celery seed 

4 T. salt 1 tsp. mustard seed 
2 C. vinegar 


Mix pickles, onion, peppers and salt. Let stand 30 minutes. Drain and add 
rest of ingredients. Let simmer 10 minutes. Can—-water bath 5 minutes. 
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GRANDMA'S RASPBERRY JELLY 


'/2 bushel green June apples 3 C. sugar 
3 gal. black raspberries 


Cook apples covered with water until done. Cook raspberries until done; 
let drain through cheesecloth overnight. Cook 2 cups juice and sugar until 
bubbles about 2 or 3 minutes. Put into jars and cover with paraffin. 


STRAWBERRIES, RASPBERRIES, BLACKBERRIES 


Wash fruit lightly. Drain well. Put in freezer bags or freezer box. Put in 
freezer. 


FROZEN DUMPLINGS 


1 stick margarine 1 tsp. salt 
4 C. flour 2 C. boiling water 


Mix together flour, margarine and salt. Pour over this the 2 cups boiling 
water. Mix well and let stand at room temperature until cool. When cool, 
refrigerate several hours. When quite cold take from the refrigerator and 
roll thin. Cut cold into shape and size desired. Place on cookie sheets and 
freeze. When frozen place in plastic bags and return to freezer until ready 
to use. They will keep for months. Remove from freezer and drop in 
chicken broth. 


FROZEN ASPARAGUS 


Bring water to boil. Add asparagus. When water returns to boil, remove. 
Cool in ice water. Drain well, then freeze. 


FROZEN PEAS 


Bring water to boil. Add peas after you shell them. When water returns to 
boil, remove. Cool in ice water. Drain well, then freeze. 
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FROZEN BROCCOLI 


Bring water to boil. Add broccoli. When water returns to boil, remove. 
Cool in ice water. Drain well, then freeze. 


FROZEN CAULIFLOWER 


Bring to boil. Add cauliflower. When water returns to boil, remove. Cool in 
ice water. Drain well, then freeze. 


FREEZER CORN 

16 C. corn 1C. milk 

"/2 C. sugar '/2 C. butter or oleo 
2 tsp. salt 


Stir together corn, sugar, salt, milk and butter. Cook slowly for 20 minutes. 
Cool thoroughly and freeze. 


FREEZER SLAW 


1 lg. or 2 sm. heads 3 carrots, chopped 

cabbage, chopped 1 green sweet pepper, chopped 
1 T. salt 1 bunch celery, chopped 
DRESSING: 
1 C. vinegar 1 tsp. mustard seed 
/2 C. water 1 tsp. celery seed 
'/2 C. sugar 


Mix cabbage and salt together. Let stand for one hour. Add chopped 
Carrots, pepper and celery to cabbage. Let stand for 20 minutes, then 
squeeze out excess juice. Put in large bowl. Simmer dressing for 15 
minutes. Pour over cabbage mixture. Cool for one hour, then freeze. 
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FREEZER PICKLES 


2 qts. sliced cucumbers 3G sugar 
2 T. pickling salt 1 C. vinegar 
2 med. onions Celery seed 


Mix cucumbers, pickling salt and onions. Let set 2 hours. Make syrup of 

sugar and vinegar; bring to a boil and chill. Squeeze excess salt water from 
cukes. Put in freezer cartons, sprinkle '/2 teaspoon celery seed over pickles 
in each carton. Pour chilled syrup over pickles and freeze. VERY GOOD!!! 


FROZEN PICKLES 


6 qts. unpeeled sliced cucumbers —_'/s C. pickling salt 

4 onions sliced 6 C. sugar 

'/2 bunch celery cut into 4 C. white vinegar 
small pieces 


Mix cucumbers, onions and celery. Stir pickling salt, sugar and vinegar 


until dissolved (DO NOT COOK) and pour over pickle mixture. Let stand 
overnight at room temperature. Place in cartons and freeze. 


MOM’‘S LIVER SAUSAGE 


2 hog heads cooked and ground 6 qts. water 


2 livers 2 T. salt 

2 hearts 12 T. salt 

2 small boxes quick oatmeal 8 T. pepper 
4 C. onion, chopped fine 


Cook hog heads and grind. Cook livers and hearts until done and grind 
with heads. Cook oatmeal in water and 2 tablespoons salt. Bring to boil 
and cook until done. Mix 12 tablespoons salt and pepper well in ground 
meat; then the cooked oats. Mix all together and freeze. 


he CANNING & FREEZING 


RELISH FOR SANDWICH SPREAD 


12 sweet green peppers 1 tsp. celery seed 

6 sweet red peppers 2 C. sugar 

12 green tomatoes 1 qt. mayonnaise 

3 Ige. onions 1 pt. prepared mustard 


Grind onions, peppers and green tomatoes in food chopper. Drain 
thoroughly, overnight if possible. Mix all ingredients and heat thoroughly. 
(Not necessary to boil but bring to boiling point for best results.) Put in hot, 
sterilized jars and seal at once. (Best to put in a boiling water bath for 

15 minutes to be sure of proper seal. 


APPLEBUTTER 

1 bushel apples ‘/4 tsp. allspice 
8 Ibs. sugar 1 tsp. salt 

4 T. cinnamon 4 C. red hots 


Peel, core and quarter apples. Cook until tender in saucepan. Add to 
roaster. Mix with sauce of sugar, cinnamon, allspice, salt and red hots 
(added to sauce will give color and flavor). Bake at 325° until thick. 
Stir often. 


STRAWBERRY PRESERVES 


1 qt. strawberries 1 qt. sugar 
1 tsp. vinegar 


Boil 10 to 15 minutes. Remove from heat. Fill sterile jars and seal. 


STRAWBERRY PRESERVES 


4'/2 C. crushed strawberries 1 box Sure-Jell 
1 T. butter 7 C. sugar 


To strawberries, add butter and Sure-Jell. Bring to boil. Add sugar. Bring to 
boil. Let boil one minute, stirring constantly. Remove from heat. Fill sterile 
jars and seal. 
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PEACH MARMALADE 


Peel, then grind peaches. Use cup for cup sugar and peaches. Bring to a 
rolling boil then turn on medium heat and cook for 30 minutes. Can 
immediately so jars will seal. 


GRAPE JELLY 
5 C. grape juice 1 box Sure-Jell 
1 T. butter 7 C. sugar 


To grape juice, add butter and Sure-Jell. Bring to boil. Add sugar. Bring to 
boil. Let boil for one minute, stirring constantly. Remove from heat. Fill 
sterile jars and seal. If sealing with paraffin, drop one inch square in empty 
jar. Hot jelly will melt it. 
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HUBER’S FAMILY 
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PIE CRUST 


1-9" PIE CRUST 
1'/s C. flour '/2 C. Crisco shortening 
'/2 tsp. salt 3 T. ice water 


Mix flour, salt and Crisco until cornmeal texture. Add ice water and mix 
well. Dough is ready to roll out. Makes 1 large crust. Bake at 425° for 
10 minutes or until brown. 


24-9" PIE CRUSTS 
24 C. flour 1'/2 cans Crisco shortening 
3 T. salt 4 C. ice water 


Stir flour, salt and Crisco until flakey. Add water; mix well. 


APPLE PIE 

6 or 7 apples, sliced '/s tsp. salt 

3/4 C. sugar 1 tsp. cinnamon 
‘/s tsp. nutmeg '/2 stick butter 


3 T. cornstarch 


Mix sugar, salt, nutmeg and cinnamon. Sprinkle over apples placed on 
bottom pie crust. Slice butter on top. Cover with top crust. Bake 425° for 
30 minutes. 


PEACH PIE 

6 or 7 peaches, sliced ‘/s tsp. salt 

3/4 C. sugar 1 tsp. cinnamon 
'/s tsp. nutmeg '/ stick butter 


3 T. cornstarch 


Mix sugar, salt, nutmeg and cinnamon. Sprinkle over peaches placed on 
bottom pie crust. Slice butter on top. Cover with top crust. Bake 425° for 


30 minutes. 
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BLACKBERRY COBBLER 


Blackberries (3 or more qts.) /s tsp. salt 
2 C. sugar 1'/2 sticks margarine 


3 T. cornstarch 


Butter cobbler pan. Add blackberries, whatever it takes to fill pan 

"> to 3/s full. Mix next 3 ingredients. Sprinkle over blackberries. Slice 
margarine over top. Top with pie crust. Bake 350° for 45 minutes 
until brown. 


CHOCOLATE PEANUT BUTTER PIE 


3 egg yolks (save whites 2'/2 T. cornstarch 
for meringue) 2 C. milk 

1 C. sugar '/2 tsp. salt 

1 tsp. vanilla 1 C. powdered sugar 

'/4 C. cocoa '/2 C. peanut butter 


1/4 stick butter 


MERINGUE: 

3 egg whites 3 T. sugar 

Pinch salt '/2 tsp. cream of tartar 
'/e tsp. vanilla 


Mix powdered sugar and peanut butter until crumbly. Cover bottom of pie 
shell. Put pie ingredients in double boiler and cook until thick. Pour over 
peanut butter mixture. Beat egg with salt and vanilla until stiff and add 

3 tablespoons sugar and cream of tartar. Top pie filling with meringue. 
Bake 325° until brown. 


BLACKBERRY PIE 


1 unbaked pie shell 1 pinch salt 
1'/2 qts. blackberries 1 T. cornstarch 
1 C. sugar 3/4 stick margarine 


Add blackberries to pie shell. Sprinkle next 3 ingredients mixed over the 
top. Slice margarine over the top. Add top crust. Bake 350° for 30 minutes 
or until brown. 
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CHOCOLATE PIE (1 pie) 


3 egg yolks (save whites 1/4 stick butter 
for meringue) 2'/2 T. cornstarch or flour 
1 C. sugar 2 C. milk 
1 tsp. vanilla "/2 tsp. salt 
'/4 C. cocoa 
MERINGUE: 
3 egg whites 3 T. sugar 
Pinch salt '/2 tsp. cream of tartar 
‘/e tsp. vanilla 


Beat eggs, add milk and all other ingredients. Mix well, cook in double 
boiler until thick. Stirring often. Put in pastry. Beat egg whites and salt until 
stiff and add vanilla, 3 T. sugar and cream of tartar. Top pie filling with 
meringue. Bake at 325° until brown. 


CHOCOLATE PIE (For 10 to 12 Pies) 


30 egg yolks (save whites 10 tsp. vanilla 
for meringue) 10 C. sugar 

20 C. milk 1'/2 C. cocoa 

3'/s C. flour 2'/2 sticks butter 

2'/2 tsp. salt 


Beat eggs, add milk and rest of ingredients. Put in double boiler and cook 
until thick. Put in baked pie shells and cover with meringue and bake until 
golden brown. 
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RAISIN PIE (1 pie) 


2 C. water 1 T. lemon juice 

1 C. sugar 1 T. cornstarch 

1'/2 C. raisins 2 T. butter or margarine 
Pinch salt 


Cook 10 minutes. For apple raisin pie slice raw apples in bottom of 
unbaked crust and pour raisin mixture over. Cover with a top Crust or 
lattice top. Bake until crust is done. 


RHUBARB PIE (1 pie) 


4 C. rhubarb 1 C. sugar 
3 T. strawberry jello 3 T. flour or cornstarch 
Pinch salt 1 T. butter or margarine 


Clean and cut rhubarb in small pieces. Mix jello, salt, sugar and flour and 
pour over the rhubarb. Mix and put in pie shell. This recipe is also good 
with a few fresh berries added with the rhubarb. Bake until done at 350°. 


STRAWBERRY GLAZE (1 pie) 


2 C. crushed berries 2 T. margarine 

1 C. sugar '/2 tsp. red food coloring 
"/2 C. water 2 T. cornstarch 

Pinch salt 


Cook ingredients until thick. Put fresh strawberries in baked pie shell and 
cover with the cooked glaze. Serve with whipped cream topping. 


APPLE COBBLER 

Apples 1'/2 tsp. nutmeg 
2 C. sugar '/2 lb. margarine 
1 tsp. salt Pie crust 


1 T. cinnamon 
Grease 9x12-inch cobbler pan with margarine. Slice fresh apples in pan 


and mix sugar, salt, cinnamon and nutmeg and pour over the apples. Cut 
margarine in thin slices over the apples and top with pie crust. 
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PEACH COBBLER 


Peaches 1'/2 tsp. nutmeg 
2 C. sugar '/2 lb. margarine 
1 tsp. salt Pie crust 


1 T. cinnamon 


Grease 9x12-inch cobbler pan with margarine. Slice fresh peaches in pan 
and mix sugar, salt, cinnamon and nutmeg and pour over the peaches. Cut 


margarine in thin slices over the peaches and top with pie crust. 


PUMPKIN PIE (1 pie) 


1 tsp. vanilla 1 tsp. pumpkin pie spice 
1 can pumpkin ‘/s tsp. nutmeg 

'/2 C. brown sugar ‘/« tsp. cinnamon 

‘/2 C. white sugar Pinch salt 

1 can Carnation or Pet milk 2 eggs 


Mix well and pour into unbaked pie shell. Bake at 350° until pumpkin is 
thickened and crust is done. 


PUMPKIN PIE (For 10 to 12 pies) 


25 eggs, beaten 1 T. salt 

3 C. brown sugar 1 tsp. cinnamon 
6 C. granulated sugar 1 tsp. nutmeg 

6 cans Carnation milk 1 gal. pumpkin 
9 tsp. pumpkin pie spice 3 T. vanilla 


Mix the above ingredients in large mixer and pour into unbaked pie shel 
Bake until golden brown and pumpkin is set. 


Is. 
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CHERRY CHEESE CAKE 


1 graham cracker crust 2 tsp. vanilla 
1 8-0z. pkg. cream cheese 1 8-0z. Cool Whip 
'/2 C. sugar 1 C. cherry pie filling 


1 C. sour cream 


Beat cheese until smooth, gradually beating in other ingredients. Fold in 
Cool Whip and blend well. Spoon into crust and top with cherry pie filling. 


GRAHAM CRACKER CRUST 
1'/4 C. graham cracker crumbs 6 T. margarine, melted 
‘/4 C. sugar 


Mix well and press into pie tin. Bake 6 to 8 minutes or until eggs 
are brown. 


GERMAN SLAW 


1 head cabbage ‘2 C. vinegar 
'/2 C. sugar ‘/s tsp. celery seed 
'/s lb. bacon fried and crumbled Salt & pepper 


Dissolve sugar and vinegar in a little bacon grease, crumble bacon on 
slaw. Celery, carrot, onion and green pepper is also very good in the slaw. 


GERMAN POTATO SALAD 


8 or 10 lge. potatoes, 1'/2 C. white vinegar 
boiled and sliced ™/, C. water 

2 Ige. onions cut fine 1'/2 C. sugar 

5 or 6 stalks celery cut fine Salt and pepper to taste 

1 lb. bacon crumbled 1'/2 T. flour 


Dissolve flour in water. Cook vinegar & sugar in skillet with a little bacon 
drippings, add water and flour mixture to thicken. Pour over potatoes, 
onions, celery and bacon. Salt and pepper. Serve warm. 
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HUBER DUMPLINGS 


1 GALLON (approx.) 8 GALLONS 

6 eggs 30 eggs 

1 heaping T. salt 3 heaping T. salt 

'/2 stick butter softened 1 C. margarine 

'/2 C. chicken broth 1 C. chicken fat 

'/2 tsp. baking powder 2 C. chicken broth 

3 C. flour (add more if needed to —_1 T. baking powder 
make dough stiff) 


Beat eggs, melt butter, chicken fat; add broth and salt. Let cool and add to 
beaten eggs and baking powder. Add enough flour to make stiff dough. 
Separate in 4 small balls; roll out on freezer paper real thin. Let stand for 
about an hour to dry. Cut into little squares with pizza roller. Add to boiling 
chicken broth. Let cool for 15 minutes and turn down heat. Let simmer 
another 20 minutes. 


BROTH FOR DUMPLINGS 


1 2'/2-lb. chicken Salt and pepper to taste 
1 large onion 


Cook chicken and onion in 3 gts. water with salt and pepper about 1 hour. 
Remove chicken, let cool and pick off the bone. Broth is ready to add 
dumplings. 

SPINACH SALAD 


1 C. vinegar 1 T. vegetable oil 
1 C. sugar 


Wash spinach leaves and drain. Serve with 2 hard boiled eggs, sliced, 
‘fs cup bacon bits and small onion. Salt and pepper to taste. 
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VEGETABLE SOUP (For 10 to 12 people) 


2 Ibs. beef shortribs 
2 onions 


Salt & pepper 


Put shortribs on to cook with water to cover, onion, salt and pepper. Cook 
meat until done, then take out of broth and add the following vegetables: 


1 qt. tomato juice 

1 head cabbage chopped 
4 sticks celery 

4 carrots 

'/2 pint peas 

1 pint green beans cut up 
'/2 pint lima beans 


'/s pint okra 

3 large potatoes cut up 

1 pint corn 

1 large turnip 

1 tsp. parsley flakes 

2 C. fresh tomatoes cut up 


Cook until vegetables are done. Cut the boiled beef up to 1-inch pieces 
and add to the soup. This should serve about 10-12 people. It can also be 
put in small containers and frozen for later. 


VEGETABLE SOUP (20 gallons) 


8 to 10 Ibs. beef shortribs 
4 heads cabbage 

2 Ige. celery stalks 

5 lbs. carrots 

10 Ige. onions 

1 gal. peas 

5 qts. tomato juice 

1 qt. okra 


BROCCOLI SOUP 


1 gal. milk 

3 T. cornstarch 

3 C. cheese sauce 
1'/2 tsp. pepper 


10 turnips 

1 peck diced potatoes 
1 gal. corn 

/2C. salt. 

'/s T. parsley flakes 

'/4 T. black pepper 

1 pkg. green beans 


1 tsp. seasoned salt 
'/e tsp. garlic powder 
1 cut up onion 
Broccoli 


Cook all ingredients together adding enough broccoli to make a good base. 
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BEAN SOUP 


2 Ibs. pkg. navy or great 5 stick celery 
northern beans 4 carrots 

2 onions 5 large potatoes 

Salt and pepper to taste 1 tsp. parsley flakes 

Ham bone 1 qt. tomato juice 


Cover beans, onion, salt and pepper with water and cook until beans are 
done. Cook with ham bone, celery, carrots, potatoes, parsley flakes and 
tomato juice. Keep cooking making sure beans don’t go dry. 


CHICKEN NOODLE SOUP 


1 3-lb. chicken 1 T. salt 

1 onion 1 tsp. pepper 

'/2 stalk celery '/2 tsp. parsley flakes 
2 Ige. carrots Noodles 


Put chicken and onion on to cook until chicken is done about 1 hour. Then 
take chicken out and add vegetables to broth. Pick chicken off bone and 
after vegetables and noodles are done put chicken in soup again. 


HOMEMADE NOODLES 


3 eggs Flour 
2 tsp. salt 


Beat eggs, salt and flour until thick enough to roll out thin and let sit 
2 hour before adding to soup and cook until done. (Cut the noodles in 
'/s inch strips.) 
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CHILI 


SMALL PORTION 

3 lbs. hamburger 

'/2 gal. tomato juice 

1 large can Brooks chili beans 
2 large onions chopped 

1 small green pepper chopped 
'/s tsp. cummin seed 

'/2 tsp. oregano 


LARGE PORTION (25 Gallons) 
60 Ibs. hamburger 

20 cans tomato juice 

12 cans chili beans 

1 gallon chopped onion 

5 green peppers chopped 

1/2 C. cummin seed 

'/2 C. oregano 


1 tsp. black pepper 
1 T. salt 

2 T. chili powder 
'/s tsp. red pepper 
'/2 tsp. onion salt 

2 T. brown sugar 


Scant '/2 C. black pepper 
1'/4C. salt 

2'/2 C. chili powder 

2 T. red pepper 

1 3-oz. jar onion salt 

1'/2 C. brown sugar 


Fry hamburger, onion and green pepper until brown. Pour off grease 
and add other ingredients. Cook adding water if needed. 
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FRIED BISCUITS (Makes 80 Biscuits) 


SMALL PORTION 


1 C. powdered milk 2 T. oil 

'/2 C. sugar 2 C. very hot water 
2 T. yeast Self-rising flour 
LARGE PORTION (Makes 400 Biscuits) 

7 C. powdered milk 1'/2 C. oil 

5 C. sugar 20 C. very hot water 
1'/s C. dry yeast Self-rising flour 


Mix first three ingredients, add oil and water. Mix well. Add self-rising flour 

until dough reaches rolling consistency (not too sticky). Roll dough '/2 inch 

thick, cut with biscuit cutter. Let rise or freeze for later date. Fry until 
brown on both sides. 


CORN BREAD 

2 C. cornmeal 1 tsp. salt 
1 C. plain flour 2 T. butter 
1 T. baking powder Milk 


Melt butter in pan and mix cornmeal mixture with milk until you can pour 
in pan and bake until golden brown. 
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HOUSE DRESSING 


LARGE PORTION SMALL PORTION 

1 gal. sour cream 1 pint sour cream 

2 C. dark Heinz vinegar 1'/2 T. dark Heinz vinegar 

1 gal. mayonnaise '/2 pint mayonnaise 

1 C. taragon vinegar 3/, T. taragon vinegar 

2 pkgs. Hidden Valley '/s pkg. Hidden Valley 
Ranch Dressing Ranch Dressing 

4C. milk 4 C. milk 

5 C. sugar '/4 C. sugar 

3 T. black pepper '/2 tsp. black pepper 

3 T. celery seed '/2 tsp. celery seed 

9 T. parsley flakes 1'/2 tsp. parsley flakes 

3 T. garlic powder '/2 tsp. garlic powder 

3 T. garlic salt '/2 tsp. garlic salt 

4 T. onion flakes 3/4 tsp. onion flakes 

2 tsp. green cake coloring Few drops green coloring 


Mix all ingredients well. 


BLUE CHEESE DRESSING 


LARGE PORTION SMALL PORTION 

4 gal. mayonnaise 1 qt. mayonnaise 

5 lbs. blue cheese '/2 lb. blue cheese 

1 T. garlic salt '/, tsp. garlic salt 

1 tsp. chopped garlic Pinch of crushed garlic 
'/2 gal. buttermilk "/2 C. buttermilk 


Mix all ingredients well. 
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FRENCH DRESSING 


LARGE PORTION 

15 C. sugar 

3'/2 gal. cans tomato soup 
15 C. Crisco oil 

11'/s C. vinegar 

3/4 C. dry vinegar 

3/4 C. salt 

3/4 C. paprika 

3/4 C. garlic powder 


Mix all ingredients well. 


SMALL PORTION 
'/2 C. sugar 

1 can tomato soup 
"/2 C. Crisco oil 

/3 C. vinegar 

1 tsp. dry mustard 

1 tsp. salt 

1 tsp. paprika 

1 tsp. garlic powder 


THOUSAND ISLAND DRESSING 


LARGE PORTION 

3 gal. salad dressing 

4 C. ketchup 

3 C. pickle relish 

2 T. Worcestershire sauce 
2 tsp. salt 


Mix all ingredients well. 


SMALL PORTION 

1 pt. salad dressing 

'/4 C. ketchup 

"/4C. pickle relish 

1 tsp. Worcestershire sauce 
"/, tsp. salt 
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CHICKEN BREADING 


50 lbs. flour 3 C. black pepper 
3 C. season salt Beer 


Dip chicken in beer, coat thoroughly and fry. 


FISH BREADING 


25 Ibs. flour 3 C. black pepper 
25 lbs. medium cracker meal Beer 
3 C. season salt 


Mix ingredients well. Dip fish in beer, coat thoroughly and fry. 


TURKEY DRESSING 


SMALL PORTION LARGE 5 GALLON PORTION 
2 loaves bread 8 lb. loaves dry bread 

1 C. onions 3/4 gal. chopped onion 

1 C. celery 1 gal. chopped celery 
‘/2 C. apple 4 T. sage 

1 level T. parsley flakes 2 T. poultry seasoning 

1 T. sage (more if desired) 1 doz. eggs 

1 tsp. poultry seasoning "/2 gal. milk 

'/s gal. milk 4 apples 

'/s gal. broth "/2 gal. broth 

4 eggs 2 T. parsley flakes 

Salt and pepper to taste Salt and pepper to taste 


Fry onion, celery and apple until tender. Break bread and add rest of 
ingredients and mix well. Bake at 350° until done. 
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NEW YEAR’S DAY 


Salad 
Sweet and Sour Spinach Salad (appetizer page 17) 


Main Course 

Pork Roast (main dish page 57) 

Saurkraut (cooked with a dime to insure prosperity in the New Year) 
Mashed Potatoes 

Gravy (appetizer page 23) 

Green Beans (main dish page 56) 

Sweet Potato Casserole (main dish page 37) 


Dessert 
$100 Chocolate Cake (dessert page 69) 
Fruit Salad (appetizer page 18) 


Upon entering Grandma Bonnie’s kitchen on New Year’s Day, you’re sure 
to see all the grandchildren huddled around the pot of sauerkraut searching 
for the dime! (Jason is always leading the pack.) 


Grandpa Joe always gives thanks for the past year’s blessings and asks for 
continued blessings for the coming year as everyone joins hands. 


VALENTINE’S DAY 


Salad 
Spinach Strawberry Salad (appetizer page 23) 


Main Course 

Elegant Beef Tenderloin (main dish page 52) 
Baked Rice (main dish page 53) 

Corn Pudding (main dish page 45) 


Dessert 
Best Cake You Ever Ate (desserts page 60) 
Decorate with Valentine Hearts 


Our individual families celebrate with our own special valentines. 
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EASTER 


Salad 
Good Potato Salad (appetizer page 16) 


Main Course 

Baked Country Ham (main dish page 56) 
Baked Beans (main dish page 53) 
Onion-Skin Easter Eggs (appetizer page 23) 


Dessert 
Rave About It Cake (desserts page 71) 
Decorate with Jelly Beans 


Grandma Bonnie loves to dress the grandchildren for Easter Sunday Mass. 


They all look so cute in their outfits searching for the Easter Eggs hidden all 
about the house. 


MOTHER’S DAY 


Take Mom and the whole family to Joe Huber’s Family Restaurant 
Call 923-5255 for reservations! 


The whole family fills Grandma Bonnie’s favorite restaurant. A grand total 
of 25! 


MEMORIAL DAY 


Salad 
Fresh Green Pea Salad (appetizer page 20) 


Main Course 

Grilled Herb Chicken (main dish page 52) 
Scalloped Mushroom Potatoes (main dish page 49) 
Broccoli Casserole (main dish page 41) 


Dessert 
Mom/s shortcake (desserts page 62) 
Ideal day to pick-your-own strawberries at Joe Huber Farms 


Everyone’s busy with the strawberrry crop. 
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FATHER’S DAY 


Salad 
Raspberry Salad (appetizer page 18) 


Main Course 

Stuffed Pork Chop (main dish page 30) 
Mashed Potatoes 

Broccoli Pea Casserole (main dish page 43) 


Dessert 
Grandma’s Blackberry Dumplings (desserts page 88) 


Grandpa Joe can always count on receiving a new collection of golf shirts 
and other golf parofanalia even though he really doesn’t play golf that 
often. He prefers farming or “beating the ground” as he says. 


FOURTH OF JULY 


Salad 
German Potato Salad (appetizer page 10) 


Main Course 

Oven-Fried Chicken (main dish page 31) 
Corn-on-the-Cob 

Sliced Tomatoes 


Dessert 
Red Raspberry Cake (desserts page 71) 
or Fresh Watermelon 


Watermelon and fireworks by the lake! Great Grandpa’s favorite was 


oven-fried chicken, corn-on-the-cob and sliced tomatoes. If the corn and 
tomatoes are in by the 4th of July, we know we are in for a good year. 
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LABOR DAY 


Salad 
Broccoli Salad (appetizer page 13) 


Main Course 

Bonnie’s Best Barbecue (main dish page 27) 

Try This (corn and tomatoes) (main dish page 44) 
Creek Bank Potatoes (main dish page 56) 


Dessert 
Fresh Peach Cake (desserts page 66) 


Everyone’s busy with the apple crop, making fresh cider and homemade 
apple butter! 


THANKSGIVING DAY 


Salad 
Slaw (appetizer page 9) 


Main Course 

Baked Turkey 

Moms Dressing (main dish page 48) 

Mashed Potatoes 

Gravy (appetizer page 23) 

French Green Bean Casserole (main dish page 42) 
Sweet Potato Casserole (main dish page 37) 


Dessert 
Caramel Cake (desserts page 58) 


Our Thanksgiving Day is spent serving Thanksgiving dinner for you, but the 
evening before, our family gathers together to give thanks. 
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CHRISTMAS EVE 


Salad 
Shrimp Cocktail 
Caesar Salad Dressing served over Romaine Lettuce (appetizer page 9) 


Main Course 
Favorite Lasagna (main dish page 32) 
Garlic Bread 


Dessert 
Butter Brickle Toasted Pecan Cake (desserts page 61) 


The whole family attends the Christmas Eve Mass where several grandchil- 
dren can be seen dressed as Angels, Shephards, Mary or Joseph. Following 
Mass, everyone gathers at the home place for shrimp cocktail and lasagna. 


CHRISTMAS DAY 


Salad 
French Onion Soup (appetizer page 9) 
Christmas Salad (appetizer page 15) 


Main Course 

Steak Tips with Mushrooms & Onion (main dish page 27) 
Stuffed Potatoes (main dish page 29) 

Celery Casserole (main dish page 41) 


Dessert 

Carmel Cookies (cookie page 101) 
Chop Suey (cookie page 101) 

Pecan Balls (cookie page 113) 

Deluxe Sugar Cookies (cookie page 109) 


Everyone looks forward to seeing Bonnie’s dining room table set so 


beautifully for Christmas dinner. It’s not unusual for Santa to show up for a 
peek as well. 
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HALLOWEEN 


We're selling the last of the pumpkins and gourds and “CELEBRATING” the 
end of the fall season. A party is thrown for all employess of the Joe Huber 
Family Farm Orchard & Restaurant. 


FAVORITE WORK-DAY LUNCHES 


Monday 

Barbecured Bologna (“Joe’s Farmer’s Round Steak”) (main dish page 56) 
Tomato - Milk Soup (appetizer page 22) 

Fried Zuchinni 

Apple Fritters (dessert page 93) 


Tuesday 
Chicken Noodle Soup (restaurant page 138) 
Custard Pie (dessert page 96) 


Wednesday 
Country Ham, Kale & Potatoes (main dish page 52) 
Cream Puffs (dessert page 94) 


Thursday 

Easy Hamburger Casserole (main dish page 53) 
Garlic Bread 

Marshmallow Carrot Salad (appetizer page 9) 


Friday 

Batter Fried Fish (main dish page 54) 
Scalloped Cabbage (main dish page 46) 
Fruit Cobbler (restaurant page 129) 
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FAVORITE FARM DINNERS 


Sunday 

Pecan Potato Salad (appetizer page 13) 

Oven Fried Chicken (main dish page 31) 

Sugar Snap Peas with Mushrooms (main dish page 45) 
Apple Crumb Pie (dessert page 79) 


Monday 

Cucumber Salad (appetizer page 22) 
Fried Round Steak (main dish page 56) 
Corn Bread (restaurant page 140) 
Tomato Gravy (appetizer page 22) 
Orange Jello Salad (appetizer page 19) 


Tuesday 

Oven Baked Pork Chops & Sauerkraut (main dish page 24) 
Mashed Potatoes 

Green Beans (main dish page 56) 

Bread Pudding (dessert page 59) 

Whiskey Sauce (dessert page 59) 


Wednesday 

Slaw (appetizer page 9) 

Beef Stroganoff (main dish page 25) 
French Bread 

Carrot Cake (dessert page 63) 


Thursday 

Stuffed Cabbage (main dish page 28) 
Mashed Potatoes 

Freezer Corn (canning & freezing page 114) 
Gingerbread and Pears (dessert page 97) 


Friday 

Cauliflower Supreme Salad (appetizer page 20) 
Salmon Croquets (main dish page 55) 
Macaroni & Cheese (main dish page 55) 

Sour Cream Cake (dessert page 74) 


Saturday (Dad’s Day to Cook) 
Fresh Fruit 

Grilled Steak 

Baked Potatoes 

Garden Fresh Salad 


TRADITIONAL HOLIDAY MENUS, WORK DAY LUNCHES & DINNERS 


150 


an FS ; D : . 
oe an eG : air Lee : 


isp SS mC. ne ; a” dp 
i fear pi a ) |. 
aS Wabay ¥ 
ATA ' 

: 


Ye Cuapa 
69 ne ; 
’ - writ 


aad ie Bere ar ae 

; ns oe a arr oe 
nee tua 
Bia tia ibteed ten 


ni Ra ANAS ‘Gee wht 


cia os ae. 
: NE su pate oe 


{0 du egies a 


TRIBUTE TO THE FARM FAMILY 


You are a family of strength and dignity worthy of honor and respect. Your 
work is hard, but honest labor; your days are long, but rich and full. You 
possess the dignity of those who know their jobs, and do them well. The 
stability of those who have learned to accept what life brings and be 
thankful for it. You’re a family of courage, the same courage of your 
pioneer ancestors who knew what it was to overcome hardship, 
uncertainty and disappointment...You wear your faith in God and the 
good earth, for all humanity to see...You’re a family of principal, who 
recognize truth and live by it; who seek fairness in all things and for all 
people. You have seen the best a day can offer and prize each scene; the 
glory of a sunrise, the power of a thunderstorm, the promise of a rainbow, 
and the splendor of a sunset...these things you hold within your hearts as 
lifetime gifts. You are fortunate to see your work take fruit and ripen, your 
children grow tall and happy, your land mature and flourish through the 
years. You are generous for surely what you give to life is ever more than 
you take from it. You have the right to pride, for you have earned it through 
your toil. You have the gift of wisdom, for you have seen firsthand God’s 
laws for humanity and nature in action. You have the rare and unequaled 
peace of being one with the land you walk upon. Knowing a part of you 
grows free and lives forever. 


— Author Unknown 


WHAT IS A FARMER? 


WHAT IS A FARMER? Well, he’s a big man... . or a small man. He comes 
in all assorted shapes and sizes. Happy, sad, wide and lean. A Farmer is 
tomorrow’s breakfast with a grin on his face. He carries nations on his 
shoulders, and holds the earth in his hands, and lives by the sun and 

the rain. 


He’s America riding a tractor! Democracy wearing a straw hat! A farmer 
is freedom, holding a hoe, and the future of the world in a pair of 
blue overalls. 


What is a farmer? Well, armies march on his muscles, cities eat on his 
labors, politicians promise him things, bankers respect him and middlemen 
live off him. He’s a farmer! He’s strong and a gentle man. Strong enough 

to challenge nature itself, gentle enough to caress a newborn calf with 
loving hands. 


He’s a day-laborer and capitalist .. . handyman and boss . . . toolmaker. . . 
veterinarian ... salesman... purchasing agent . . . production manager . . 
. weather forecaster... and a good neighbor. He’s meat and potatoes 

of a nation. He’s the ham and eggs on the menu at a restaurant. He’s 
Halloween pumpkin and cold watermelon at a Fourth of July picnic. 


He’s the turkey and yams on a Thanksgiving Day dinner table. He’s a 
farmer. He’s a gambler. He throws his seeds like dice on a giant table of 
land. He bets his muscle and his knowhow on the heat of the sun and 
the turn of a raincloud. He’s America’s best customer, the world’s most 
constant hope, the most useful man in the nation! HE’S A FARMER. 


— Author Unknown 
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APPETIZERS, SOUPS & SALADS 
ALWAYS THERE COLESLAW, 19 
ARTICHOKE DIP, 5 

BEER BALLS, 4 

BEER CABBAGE SLAW, 16 

BEER LOVER’S BASTING SAUCE, 22 
BEV’S CHEESE BALL, 4 

BLACK RASPBERRY CORDIAL, 8 


BLACKBERRY, RASPBERRY OR STRAWBERRY SALAD, 18 


BLUEBERRY SALAD, 18 

BONNIE’S MOTHER’S BEAN SALAD, 14 
BOURBON FRANKS, 1 

BROCCOLI AND CAULIFLOWER, 13 
BROCCOLI DIP, 7 

BROCCOLI SALAD, 13 

BROCCOLI SOUP, 11 

CAULIFLOWER SUPREME SALAD, 20 
CEASAR SALAD DRESSING, 9 
CHEESE BALL, 3 

CHEESE BALL, 4 

CHEESE CRACKERS, 2 

CHIPPED BEEF CHEESE BALL, 4 
CHRISTMAS SALAD, 15 

COCKTAIL MEAT BALLS, 3 

CORNED BEEF SALAD (Molded), 14 
CRABBY MUSHROOMS, 1 
CRABMEAT APPETIZERS, 3 
CRANBERRY FLUFF-CHRISTMAS SALAD, 14 
CREAMY BROCCOLI SOUP, 11 
CREAMY CAULIFLOWER SALAD, 16 
CREAMY STUFFED CELERY, 3 
CUCUMBER DILL DRESSING, 21 
CUCUMBER SALAD, 22 

CUCUMBER SAUCE, 21 

DELICIOUS STRAWBERRY JELLO SALAD, 12 
DIP FOR FRUIT, 2 

DRESSING FOR SPINACH SALAD, 21 
FRENCH ONION SOUP, 9 

FRESH FRUIT DRESSING, 2 

FRESH GREEN PEA SALAD, 20 

FRUIT SALAD, 18 

GERMAN POTATO SALAD, 10 
GOOD POTATO SALAD, 16 

GRAVY, 23 

GRITS APPETIZER, 2 


HAM, PECAN AND BLUE CHEESE PASTA SALAD, 10 


HOT SPICED WASSAIL, 8 

LETTUCE AND CAULIFLOWER SALAD, 15 
MARINATED CUCUMBER SALAD, 13 
MARSHMALLOW CARROT SALAD, 9 
MEATBALLS, 5 

MIDWEST VEGETABLE CRUNCH SALAD, 15 
MOM’S BEST TOMATO GRAVY, 22 
MOM’S EGG NOG, 7 

NACHO CHEESE DIP, 5 

ONION SKINNED EASTER EGGS, 23 
ONION SOUP, 23 

ORANGE JELLO SALAD, 19 

OYSTER CRACKER SNACK, 5 

PECAN POTATO SALAD, 13 

POTATO CHIP DIP, 7 

QUICK BROCCOLI SOUP, 11 

ROCKY MOUNTAIN RICE SALAD, 12 
SAUSAGE BALLS, 6 

7-UP SALAD, 17 

SLAW DRESSING, 9 

SLAW DRESSING, 21 


SPINACH BALLS, 1 

SPINACH DIP, 6 

SPINACH STRAWBERRY SALAD, 23 
STARLIGHT CONFETTI SALAD, 19 
STRAWBERRY DAIQUIRI, 8 
STRAWBERRY SALAD, 22 

SWEET AND SOUR SPINACH SALAD, 17 
TACO DIP, 7 

TOMATO GRAVY, 22 

TOMATO MILK SOUP, 22 
VEGETABLE DIP, 6 

VEGETABLE TRAY WITH DIP, 6 
WHISKEY SOUR PUNCH, 8 
ZUCCHINI SALAD, 20 

ZUCCHINI SOUP, 12 


MAIN DISHES, CASSEROLES & VEGETABLES 
ASPARAGUS CASSEROLE, 42 

ASPARAGUS CASSEROLE, 44 

ASPARAGUS PARMESAN, 42 

ASPARAGUS WITH CHEESE, 43 

BAKED BEANS, 53 

BAKED CHICKEN REUBEN, 25 

BAKED COUNTRY HAM, 56 

BAKED POTATOES, 47 

BAKED RICE, 53 

BAKED SQUASH, 50 

BARBECUE, 25 

BARBECUED BEEF SANDWICHES, 51 
BARBECUED BOLOGNA, 56 

BASIL PESTO, 46 

BATTER FRIED FISH, 54 

BEEF’N PEPPER HASH, 51 

BEEF ROAST, 54 

BEEF STROGANOFF, 25 

BONNIE’S BEST BEEF OR PORK BARBECUE, 27 
BROCCOLI AND RICE CASSEROLE, 40 
BROCCOLI CASSEROLE, 41 

BROCCOLI WITH HOLLANDAISE SAUCE, 40 
BROCCOLI-PEA CASSEROLE, 43 

BROCCOLI QUICHE, 35 


BRUSSEL SPROUTS W/GARLIC & PARMESAN, 44 


BUTTERY CINNAMON SKILLET APPLES, 54 
CELERY CASSEROLE, 41 

CHEDDAR CHICKEN, 30 

CHEESY ZUCCHINI PIE QUICHE, 35 
CHICKEN BREASTS, 29 

CHICKEN CASSEROLE, 36 

CORN PUDDING, 45 

CORN SOUFFLE, 45 

CORN WITH TOMATOES, 43 

CORNY CORN BREAD CASSEROLE, 54 
COUNTRY HAM, KALE & POTATOES, 52 
CREAM PUFF SALAD BOWL, 39 

CREEK BANK POTATOES, 56 

EASY BEEF GOULASH, 51 

EASY BEEF STROGANOFF, 26 

EASY HAMBURGER CASSEROLE, 53 
EGGPLANT & TOMATOES WITH GRAINS, 48 
EGGPLANT CASSEROLE, 41 

ELEGANT BEEF TENDERLOIN, 52 
FAVORITE LASAGNA, 32 

FRENCH FRIED EGGPLANT, 44 

FRENCH GREEN BEAN CASSEROLE, 42 
FRIED CORN, 45 

FRIED ROUND STEAK, 56 

FRIED ZUCCHINI SQUASH, 56 
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GREEN BEANS, 56 
GREEN PEPPER STEAK, 31 

GRILLED HERBED CHICKEN, 52 

GRITS & EGG CASSEROLE, 38 

HAMBURGER CASSEROLE, 26 

HARVARD BEETS, 46 

HOLIDAY YAM CASSEROLE, 38 
HOLLYWOOD HAM SALAD BOWL, 39 

HOT DISH, 28 

IMPOSSIBLE CHICKEN & BROCCOLI PIE, 36 
ITALIAN EGGPLANT CASSEROLE, 40 

LOW FAT LASAGNA, 57 

MACARONI & CHEESE, 55 

MASHED SWEET POTATO CASSEROLE, 47 
MEAT BALLS, 24 

MOMS DRESSING, 48 

MOM’S CHICKEN DUMPLINGS, 47 

MOM’S PORK SAUSAGE, 34 

MUSHROOM SUPREME, 49 

ORANGE GLAZED CHOPS, 30 

OVEN BAKED PORK CHOPS WITH SAUERKRAUT, 24 
OVEN FRIED CHICKEN, 31 

OVEN FRIED CHICKEN PARMESAN, 29 
OVEN FRIED GREEN TOMATOES, 50 

PIZZA BURGERS, 27 

PORK ROAST, 57 

PRIME RIB-BEEF TENDERLOIN, 26 

SALMON CROQUETTES, 55 

SCALLOPED BROCCOLI, 39 

SCALLOPED CABBAGE, 46 

SCALLOPED MUSHROOM POTATOES, 49 
SHEPHERD’S PIE, 52 

SPAGHETTI SAUCE, 24 

SPANISH PORK CHOPS, 24 

SPANISH STEW, 33 

SPINACH CASSEROLE, 38 

STEAK TIPS WITH MUSHROOMS AND ONIONS, 27 
STUFFED BAKED SPARERIBS, 34 

STUFFED CABBAGE, 28 

STUFFED EGGPLANT W/TOMATO & CHEESE, 48 
STUFFED PEPPERS, 28 

STUFFED PORK CHOPS, 30 

STUFFED POTATOES, 29 

SUGAR SNAP PEAS WITH MUSHROOMS, 45 
SWEET POTATO CASSEROLE, 37 

SWISS BURGERS, 26 

SWISS CHEESE AND EGG CASSEROLE, 55 
TAMALE PIE, 34 

TEXAS HASH, 32 

TRY THIS, 44 

TURKEY, HAM AND CHEESE SANDWICH, 33 
WHITE & WILD RICE STUFFING FOR TURKEY, 49 
YELLOW SQUASH, 46 

YELLOW SQUASH CASSEROLE, 37 

YELLOW SQUASH PUFFS, 50 

ZUCCHINI CASSEROLE OF STUFFING, 36 


CAKES, PIES & DESSERTS 
AMARETTO SAUCE, 62 

APPLE CAKE, 59, 98 

APPLE CRUMB PIE, 79 

APPLE DUMP, 93 

APPLE FRITTERS, 93 

APPLE OR PEACH STRUDEL, 89 
APPLESAUCE CAKE, 58 


APPLESAUCE FRUIT CAKE, 60 

APRICOT CAKE, 60 

BASIC BOWL OF STRAWBERRIES WITH 
POWDERED SUGAR, 91 

BEST CAKE YOU EVER ATE, 60 

BLACKBERRY CAKE, 61 

BLACKBERRY COBBLER, 98 

BLACKBERRY DELIGHT, 88 

BLACKBERRY JAM CAKE, 74 

BLACKBERRY PIE, 78 

BREAD PUDDING, 59, 62, 77 

BROWNIE CHEESECAKE, 75 

BUTTER BRICKLE TOASTED PECAN CAKE, 61 

BUTTER PECAN FROSTING, 61 

BUTTERCREAM FROSTING, 77 

BUTTERMILK PIE, 80 

BUTTERSCOTCH PIE, 78 

CAKE IN A JIFFY, 76 

CARAMEL CAKE, 58 

CARROT CAKE, 63 

CHEESE CAKE, 63 

CHERRY STREUSEL CAKE, 73 

CHESS CAKE, 64 

CHOCOLATE-COVERED STRAWBERRIES, 92 

CHOCOLATE KRAUT CAKE, 65 

CHOCOLATE PIE, 81 

CHOCOLATE POUND CAKE, 64 

CHOCOLATE ZUCCHINI CAKE, 65 

CINNAMON APPLES, 93 

CLASSIC DOUBLE-STACK 
STRAWBERRY SHORTCAKE, 91 

CRANBERRY REFRIGERATOR DESSERT, 96 

CREAM PUFFS, 94 

CUSTARD PIE, 96, 97 

FRESH PEACH CAKE, 66 

FROZEN FLUFFY STRAWBERRY PIE, 85 

FROZEN STRAWBERRY DELITE, 89 

FRUIT PLATE AND DIP, 95 

GINGERBREAD, 97 

GRANDMA'S BLACKBERRY DUMPLINGS, 88 

GRANNIE’S CAKE, 67 

HONEY APPLESAUCE CAKE, 68 

HURRY-UP APPLE PIE, 79 

ICE BOX CAKE, 66 

IMPOSSIBLE PIE, 79 

INDIANA BLUEGRASS PIE, 83 

INDIANA LEMON ANGEL PIE, 82 

JAM PUDDING, 95 

KENTUCKY BLUEGRASS FUDGE PIE, 82 

KEY LIME PIE, 83 

LEMON ICE BOX PIE, 83 

MOM’S CHOCOLATE CHIP PIE, 81 

MOM’S SHORTCAKE, 62 

NEW ENGLAND YAM BAKE, 73 

OLD FASHIONED BERRY PUDDING, 95 

$100 CHOCOLATE CAKE, 69 

OPEN FACE FRENCH APPLE PIE, 80 

PEACH BREAD PUDDING, 96 

PEACH SHAKE, 93 

PERSSIMON PUDDING, 58 

PEACHES AND CREAM CAKE, 76 

PEACHES, BLACKBERRY COBBLER, 92 

PINEAPPLE CARROT CAKE, 68 

PUMPKIN PIE CAKE, 67 

PUMPKIN ROLL, 87 
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QUICK FRUIT COBBLER, 89 
QUICK STRAWBERRY ICE CREAM, 92 
RAVE ABOUT IT CAKE, 71 
RED VELVET CAKE W/WHIPPED 

CREAM FROSTING, 70 
RED RASPBERRY JELLY ROLL, 90 
RHUBARB CAKE, 72 
SAUCE FOR DIPPING STRAWBERRIES, 88 
SOUR CREAM COFFEE CAKE, 74 
SPICE COFFEE CAKE, 72 
SQUASH PIE, 84 
STRAWBERRIES ROMANOFF, 91 
STRAWBERRY BAVARIAN CREAM, 84 
STRAWBERRY CAKE, 72 
STRAWBERRY CREAM CAKE, 78 
STRAWBERRY DAIQUIRI PIE, 85 
STRAWBERRY FREEZE, 90 
STRAWBERRY JAM CAKE, 75 
STRAWBERRY-JULEP CHIFFON PIE, 87 
STRAWBERRY OR RED RASPBERRY CAKE, 71 
STRAWBERRY OR RED RASPBERRY PIE, 84 
STRAWBERRY PIE, 86 
STRAWBERRY SURPRISE, 90 
SUGAR CREAM PIE, 86 
TOLL HOUSE PIE, 86 
VANILLA SAUCE FOR APPLE DUMPLING, PEACHES, 

BLACKBERRY COBBLER, 92 
WHISKEY SAUCE, 59 


COOKIES & CANDY 

ALMOND BARK COOKIES, 105 
BON-BONS, 103 

BRAZIL NUT COOKIES, 100 
BUCK-EYES, 106 

CARAMEL COOKIES, 101 

CARAMEL CORN, 107 

CHERRY WINKS COOKIES, 113 
CHEWY CHEESE CAKE COOKIES, 101 
CHOCOLATE BALLS, 104 
CHOCOLATE-COVERED CHERRIES, 105 
CHOCOLATE DROPS, 103 
CHOCOLATE FUDGE, 104 
CHOCOLATE MACAROONS, 111 
CHOCOLATE RAISIN CLUSTERS, 106 
CHOP SUEY COOKIES, 101 
CHRISTMAS CASSEROLE COOKIES, 110 
CHRISTMAS COOKIES, 108 
CHRISTMAS DATE-PECAN COOKIES, 108 
COCOA FUDGE, 102 

COCONUT MACAROONS, 102 
CORNFLAKE COOKIES, 110 

CRACKER CANDY, 103 

DATE BARS, 99 

DATE COOKIES, 99 

DELUXE SUGAR COOKIES, 109 
GERMAN SAND TARTS, 107 

LEMON BAR COOKIES, 100 
MONSTER COOKIES, 107 

MY FAVORITE FUDGE, 104 

OATMEAL COOKIES, 102 

OLD FASHIONED WALNUT BALL, 105 
PEANUT BUTTER BALLS, 103 

PEANUT BUTTER CONFECTION, 102 
PECAN BALLS, 113 

PERSIMMON COOKIES, 113 


PINEAPPLE COOKIES, 111 

PINWHEEL COOKIES, 112 

RANGER COOKIES, 111 

ROCK CAKES, 100 

SNICKERDOODLES, 112 

SOUR CREAM DROP or ROLL COOKIES, 109 
SUGAR COOKIES, 108 

YEAST NUT COOKIES, 110 


CANNING & FREEZING 
APPLEBUTTER, 126 

BEST WAY TO FREEZE CORN ON THE COB, 115 
CANNED BEETS, 116 

CANNED GREEN BEANS, 115 

CORN RELISH, 121 

CRISP, RIPE CUCUMBER PICKLES, 119 
CRYSTAL PICKLES, 119 

DILL PICKLES, 120 

DILLED GREEN BEANS, 117 

DILLED OKRA, 116 

EASY DILL PICKLES, 119 

FREEZER CORN, 114 

FREEZER CORN, 124 

FREEZER PICKLES, 125 

FREEZER SLAW, 124 

FREEZING TOMATOES, 114 
FREEZING TURNIPS, 114 

FROZEN ASPARAGUS, 123 

FROZEN BEETS, 114 

FROZEN BROCCOLI, 124 

FROZEN CABBAGE, 114 

FROZEN CAULIFLOWER, 124 
FROZEN DUMPLINGS, 123 

FROZEN LIMAS, 114 

FROZEN PEAS, 123 

FROZEN PICKLES, 125 

GRANDMA‘S RASPBERRY JELLY, 123 
GRAPE JELLY, 127 

LIME PICKLES, 118 

MOM’S CHILI SAUCE, 115 

MOMS LIVER SAUSAGE, 125 

NO COOK-KOSHER DILL PICKLES, 120 
PEACH MARMALADE, 127 

PEPPER RELISH, 122 

PICKLE RELISH, 122 

PICKLED BEETS, 115 

PICKLED CAULIFLOWER, 118 

RELISH FOR SANDWICH SPREAD, 126 
SAUERKRAUT, 116 

SECRET DILL SLICES - SWEET, 121 


STRAWBERRIES, RASPBERRIES, BLACKBERRIES, 123 


STRAWBERRY PRESERVES (1 quart), 126 
STRAWBERRY PRESERVES (41/2 Cups), 126 
SWEET ’N SPICY GHERKINS, 117 

SWEET PICKLE STICKS, 120 

SWEET DILL PICKLES, 121 

ZUCCHINI RELISH, 122 


HUBER’S FAMILY RESTAURANT RECIPES 
APPLE COBBLER, 133 

APPLE PIE, 128 

BEAN SOUP, 138 

BLACKBERRY COBBLER, 129 
BLACKBERRY PIE, 129 

BLUE CHEESE DRESSING, 141 
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BROCCOLI SOUP, 137 

BROTH FOR DUMPLINGS, 136 
BUTTERSCOTCH PIE, 132 

CHERRY CHEESE CAKE, 135 
CHICKEN BREADING, 143 
CHICKEN NOODLE SOUP, 138 
CHI 139 

CHOCOLATE PEANUT BUTTER PIE, 129 
CHOCOLATE PIE (1 pie), 130 
CHOCOLATE PIE (10 to 12 Pies), 130 
COCONUT PIE, 131 

CORN BREAD, 140 

CREAM PIE FILLING, 132 

FISH BREADING, 143 

FRENCH DRESSING, 142 

FRIED BISCUITS, 140 

GERMAN POTATO SALAD, 135 
GERMAN SLAW, 135 

GRAHAM CRACKER CRUST, 135 
HOMEMADE NOODLES, 138 
HOUSE DRESSING, 141 

HUBER DUMPLINGS, 136 

LEMON PIE, 131 

PEACH COBBLER, 134 

PEACH PIE, 128 

PECAN PIE, 131 

PIE CRUST, 128 

PUMPKIN PIE (1 pie), 134 

PUMPKIN PIE (10 to 12 pies), 134 
RAISIN PIE, 133 

RHUBARB PIE, 133 

SPINACH SALAD, 136 
STRAWBERRY GLAZE, 133 
THOUSAND ISLAND DRESSING, 142 
TURKEY DRESSING, 143 
VEGETABLE SOUP (10 to 20 people), 137 
VEGETABLE SOUP (20 gallons), 137 


TRADITIONAL HOLIDAY MENUS, 
FAVORITE WORK DAY LUNCHES & DINNERS 


TRADITIONAL HOLIDAY MENUS 
NEW YEAR’S DAY, 144 
VALENTINE’S DAY, 144 
EASTER, 145 

MOTHER’S DAY, 145 
MEMORIAL DAY, 145 
FATHER’S DAY, 146 
FOURTH OF JULY, 146 
LABOR DAY, 147 
THANKSGIVING DAY, 147 
CHRISTMAS EVE, 148 
CHRISTMAS DAY, 148 
HALLOWEEN, 149 


FAVORITE WORK DAY LUNCHES 
MONDAY, 149 

TUESDAY, 149 

WEDNESDAY, 149 

THURSDAY, 149 

FRIDAY, 149 


FAVORITE FARM DINNERS 
SUNDAY, 150 

MONDAY, 150 

TUESDAY, 150 
WEDNESDAY, 150 
THURSDAY, 150 

FRIDAY, 150 

SATURDAY, 150 


We Hope You’ve Enjoyed 
“Bonnie Huber and Daughters” 


latest cookbook 


If you would like to order copies 
to share with your family and friends, 
or if you would like to be on our mailing list 
regarding current and future 
publications please contact us at: 
(812) 923-5255 


Don’t forget to visit the 
Joe Huber Family Farm 
and 4-Star Restaurant 
“The Family Place” 


For information, reservations and hours call: 


(812) 923-5255 
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